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7 Believe I have attempted a Branch of Cookery which Nobody 
has yet thought worth their while to write upon : But as 1 

have both ſeen, and found by Experience that the Generality of 
Servants are greatly wanting in that Point, therefore I have taken 
upon me to inſtruct᷑ them in the beſt Manner I am capable; and I 
dare ſay, that every Servant who can but read will be capable of 
making a tolerable good Cook, and thoſe who have the leaſt Notion 
of Cookery, can't miſs of being very good ones. 


If 1 have not wrote in the high, polite Stile, I hope T ſhall be 


forgiven ; for my Intention is to inſtruft the lower Sort, and 


therefore muſt treat them in their own Way. Fir Example 
when I bid them lard a Fowl, if I ſhould bid them lard with 
large Lardoons, they would not know what I meant: But when 
1 ſay they muſt lard with little Pieces of Bacon, they know 
what I mean. So in many other Things in Cookery, the great 
Cooks have ſuch a high Way of expreſſing themſelves, that the 
poor Girls are at a Loſs to know what they mean: And in all 
Receipt Books yet printed, there are ſuch an odd Jumble of 
Things as would quite ſpoil a good Diſh ; and indeed ſome Things 
fo extravagant, that it would be almoſt a Shame to make Uſe of 
them, when a Diſh can be made full as good, or better without 
them. For Example; when you entertain ten or twelve People, 
you ſhall uſe for a Cullis, a Leg of Veal and a Ham; which, 
with the other Ingredients, makes it very expenſive, and all this 
only to mix with other Sauce. And again, the Eſſence of a Ham 


for 
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for Sauce to one Diſh ; when I will prove it for about three Sh1il- 
lings 1 will make as rich and high a Sauce as all that will be, 
when done. For Example; take a large deep Stew-pan, Half a 
Pound of Bacon, Fat and Lean together, cut the Fat and lay-it 
over the Bottom of the Pan; then take a Pound of Veal, cut it 
into thin Slices, beat it well with the Back of a Knife, lay it 
all over the Bacon; then have fix Penny-worth of the coarſe lean 
Part of the Beef cut thin and well beat, lay a Layer of it all 
over, with ſame Carrot, then the Lean of the Bacon cut thin and 
laid over that; then cut two Onions and ftrew over, a Bundle of 
Sweet A or five Blades of Mace, fix or ſeven Cloves, a 
Spoonful of Whole Pepper, Black and White together, Half a 
Nutmeg beat, a Pigeon beat all to Pieces, lay that all over, Half 
an Ounce of Truffles and Morels, then the reſt of your Beef, a 
good Crufl of Bread toaſled very brown and dry on both Sides: 
You may add an old Cock beat to Pieces; cover it cloſe, and let it 
fland over a flow Fire two or three Minutes, then pour in 
bailing Water enough to fill the Pan, cover it cloſe, and let it flew 
till it is as rich as you would have it, and then ſtrain off all that 
Sauce. Put all your Ingredients together again, fill the Pan with 
bailing Mater, put in a freſh Onion, a Blade of Mace, and a 
Piece of Carrot; cover it cloſe, and let it flew till it is as flrong as 
you want it. This will be full as good as the Eſſence of a Ham 
for all Sorts of Fowls, or indeed moſt Made-Diſbes, mixed with a 
Glaſs of Wine, and two or three Spoonfuls of Catchup. When your 
firſt Gravy is cool, ſkim off all the Fat, and keep it for Uſe. 
T his falls far ſhort of the Expence of a Leg of Veal and a Ham, and 
anſwers every Purpoſe you want. 


If you go to Market, the Ingredients will not come to above 
Half a Crown ; or, for about Eighteen-pence you may make as 
much good Gravy as will ſerve twenty People. Tale twelve penny- 
worth of coarſe lean Beef, which will be ſix or ſeven Pounds, cut 
it all to Pieces, flour it well; take a Quarter of a pound of good 
Butter, put it inta a little Pot or large deep Stew-pan, and put 
in your Beef : pp ftirring it, and when it begins to look a little 
Brown, pour in a Pint of boiling Mater; flir it together, put in 
a large Onion, a Bundle of ſweet Herbs, two or three Blades of 
Mace, five or ſix Cloves, a Spoonful of whole Pepper, a Cruſt of 
Bread toaſted, and a Piece of Carrot; then pour in four or five 
Quurts of Water, tir all together, cover cloſe, and let it flew till 
it is as rich as you would bave it; when enough, train it off, mix 
with it two or three Spoonfuls of Catchup, and Half a Pint of 
white Il ine, then put all the Ingredients together again, and put | 
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in two Quart of boiling Water, cover it cloſe and let it bail till there 
is about a Pint; train it off well, add it to the firſt, and give it 
4 boil all together. This will make a great deal of rich good 
Gravy. 


You may leave out the Wine, according to what Uſe you want 
it for : So that really one might have a genteel Enter tainment for 
the Price the Sauce of one Dijh comes to. But if Gentlemen will 
have French Cooks, they muſt pay for French Tricks. 


A Frenchman, in his own Country, would dreſs a fine Dinner of 
twenty Diſhes, and all genteel and pretty, for the Expence he will 
put an Engliſh Lord to for dreſſing one Diſh, But then there is 
the little petty Profit. I have heard of a Cook that uſed fix Pound 


of Butter to fry twelve Eggs; when every Body knows, that under- 


ſtands Cooking, that half a Pound is full enough, or more than need 


be uſed But then it would not be French. So much is the blind 
Folly of this Age, that they would rather be Impos'd on by a French 
Booby, than give Encouragement to a good Engliſh Cook / 


I doubt I all not gain the Efleem of thoſe Gentlemen How- 
ever, let that be as it will, it little concerns me; but ſhould I be 
ſo happy as to gain the good Opinion of my own Sex, I deſire no 
more, that will be a full Recompence for all my Trouble And I 
only beg the Favour of every Lady to read my Book throughout be- 
fore they cenſure me, and then I flatter myſelf I ſhall have their 
Approbation. 


1 ſhall not take upon me to meddle in the phyſical Way farther, 
than two Receipts which will be of Uſe to the Publick in general : 
One is for the Bite 45 a Mad Dog ; and the other, if a Man ſhould 
be rear where the Plague is, he ſhall be in no Danger; which, if 


made Uſe ef, would be found of very great Service to thoſe wha ga 
Abroad. 


Nor ſhall I take upon me to direct a Lady in the Oeconomy of her 
Family, for every Miſtreſs daes, or at leaft ought to know what is 
meoſi proper to be done there; therefore I ſhall not fill my Book with 
a deal of Nonſenſe of that Kind, which I am very well afſur'd none 
will have Regard to, | 


1 have indeed given ſome of my Diſhes French Names 0 dif- 
tinguiſh them, becauſe they are known by thoſe Names And where 
there is great Variety of Diſhes and a large Table to cover, ſo there 


muſt 
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muſt be Variety of Names for them; and it matters not whether 
they be called by a French, Dutch or Engliſh Name, fo they are 
good, and done with as little Expence as the Diſh will allow of. 


Nor ſhall I take upon me to direct a Lady how to ſet out her Ta- 
ble ; for that would be impertinent, and leſſening her Judgment in 
tte Oeconomy of her Family. I hope ſbe will here find every Thing 
neceſſary for her Cook, and her own Judgment will tell her how 
they are to be placed. Nor indeed do I think it would be pretty to 
ſee a Lady's Table ſet out after the Directions of a Book. 


T fhall ſay no more, only bope my Book will anſwer the Ends I 
intend it for; which is to improve the Servants, and ſave the La- 
dies a great deal of Trouble. 
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T0 
ART of COOK E RL, 
N 
Plain and Eaſy. 
CHAP. I. 


Of Roaſting, Boiling, &c. 


HAT profeſs'd Cooks will find fault with touching upon 

a Branch of Cookery which they never thought worth 

their Notice, is what I expect: However, this I know, 

it is the moſt neceſſary Part of it; and few Servants there are, 
that know how to Roaſt and Boil to Perfection. 

I don't pretend to teach profeſs'd Cooks, but my deſign is. to 
inſtruct the Ignorant and Unlearned (which will likewiſe be of 
great Uſe in all private Families) and in fo plain and full a Man- 
ner, that the moſt illiterate and ignorant Perſon, who can but 
read, will know how to do every Thing in Cookery well. 

I ſhall firft begin with Roaſt and Boil'd of all Sorts, and muſt 
deſire the Cook to order her Fire according to what ſhe is to 
dreſs ; if any Thing very little or thin, then a pretty little brisk 
Fire, that it may be done quick and nice: If a very large Joint, 
then be ſure a good Fire be laid to cake, Let it be clear at the 
Bottom ; and when your Meat is Half done, move the Dripping- 


pan and Spit a little from the Fire, and ftir up a good brisk Fire; 


for according to the Goodneſs of your Fire, your Meat will be 
done ſooner or later. | W 
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BEE F. 


TE Beef, be ſure to paper the Top, and baſte it well all the 
Time it is roaſting, and throw a Handful of Salt on it. When 
you ſee the Smoke draw to the Fire, it is near enough ; then take 
off the Paper, baſte it well, and drudge it with a little Flour to 
make a fine Froth. {Never falt your roaſt Meat before you lay it 
to the Fire, for that draws out all the Gravy, If you would keep 
it a few Days before you dreſs it, dry it very well with a clean 
Cloth, then flour it all over, and hang it where the Air will come 
toit ; but be ſure always to mind that there is no damp Place a- 
bout it, if there is, you muſt dry it well with a Cloth.) Take up 
| your Meat, and garniſh your Diſh with nothing but Horſe-rad- 
diſh, 


MUTTON and LAM B. 


A® to roaſting of Mutton ; the Loin, the Saddle of Mutton 
(which is the two Loins) and the Chine (which is the two 
Necks) muſt be done as the Beef above : But all other Sorts of 
Mutton and Lamb muſt be roaſted with a quick clear Fire, and 
without Paper; baſte it when, you lay it down, and juſt before you 
take it up, and drudge it with a little Flour ; but be ſure not to 
uſe too much, for that takes away all the fine Taſte of the Meat. 
Some chuſe to skin a Loin of Mutton, and roaſt it Brown without 
Paper : But that you may do juſt as you pleaſe, but be ſure always 


to take the Skin off a Breaſt of Mutton, 


E AL. 


| A S to Veal, you muſt be careful to roaſt it of a fine Brown; if 

a large Joint, a very good Fire; if a ſmall Joint, a pretty lit- 
tle brisk Fire; if a Fillet or Loin, be ſure to paper the Fat, that 
you loſe as little of that as poſſible. Lay it ſome Diſtance from 
the Fire till it is ſoaked, then lay it near the Fire. When you 
lay it down, baſte it well with, good Butter; and when it is near 
enough baſte it again, and drudge it with a little Flour, The 
Breaſt you muſt roaſt with the Caul on till it is enough; and 
skewer the Sweetbread on the Back- ſide of the Breaſt. hen it 
is nigh enough, take off the Caul, baſte it, and drudge it with a 
little Flour, 


PORK. 
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made Plain and Eafj. 


POR K. 


po RK muſt be well done, or it is apt to Surfeit. When you 
roaſt a Loin, take a ſharp Penknife and cut the Skin acroſs, 
to make the Crackling eat the better. The Chine you muſt not 
cut at all, The beſt Way to roaſt a Leg, is firſt to parboil it, 
then skin it and roaſt it; baſte it with Butter, then take a little 
Sage, ſhred it fine, a little Pepper and Salt, a little Nutmeg, and 
a few Crumbs of Bread; throw theſe over it all the Time it is 
roaſting, then have a little Drawn Gravey to put in the Diſh with 
the Crumbs that drop from it. Some love the Knuckle ſtuffed , 
with Onions and Sage ſhred ſmall, with a little Pepper and Salt, 
Gravy and Apple-Sauce to it. This they call a Mock-Gooſe. 
The Spring, or Hand of Pork, if very young, roaſted like a Pig, 
eats very well, otherwiſe it is better boiled. T he Sparerib ſhould 
be baſted with a little Bit of Butter, a very little Duſt of Flour, 
and ſome Sage ſhred ſmall : But we never make any Sauce to it 
but Apple-Sauce, The beft Way to dreſs Pork Griskins is to 
roak them, baſte them with a little Butter and Crumbs of Bread, 
Sage, and alittle Pepper and Salt. Few eat any T hing with theſe 
but Muſtard. 


To Roaſt a Pig. 


SF I T your Pig and lay it to the Fire, which muſt be a very 

good one at each End, or hang a flat Iron in the Middie of 
the Grate. Before you lay your Pig down, take a little Sage ſhred 
ſmall, a Piece of Butter as big as a Walnut, and a little Pepper 
and Salt, put them into the Pig and ſew it up with coarſe Thread, 
then flour it all over very well, and keep flouring it till the Eyes 
drop out, or you find the crackling hard. Be ſure to fave all the 
Gravy that comes out of it, which you muft do by ſetting Baſons 
or Pans under the Pig in the Dripping-pan, as foon as you find 
the Gravy begin to run. When the Pig is enough, ſtir the Fire 
up brisk ; take a coarſe Cloth, with about a Quarter of a Pound 
of Butrer in it, and rub the Pig all over till the Crackling is quite 
criſp, and then take it up. Lay it in your Diſh, and with a ſharp 
Enife cut off the Head, and then cut the Pig in two, before you 
draw out the Spit. Cut the Ears off the Head and lay at each 
End, and cut the Under-Jaw in two and lay on each Side: Melt 
ſome good Butter, take the Gravy you ſaved and put into it, boil 
it, and pour it into the Diſh with the Brains bruiſed fine, and the 
Sage mixed all together, and then ſend it to Table. 
B Different 
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Different Sorts of Sauce for a Pig. 


NW you are to obſerve there are ſeveral Ways of 
* * Sauce fora Pig. Some don't love any Sage in the Pig, only 
a Cruſt of Bread; but then you ſhould have a little dried 
rubbed and mixed with the Gravy and Butter. Some love Bread- 
Sauce in a Baſon; made thus: Take a Pint of Water, put in a 
good Piece of Crumb of Bread, a Blade of Mace, and a little whole 
Pepper; boil it for about five or ſix Minutes, and then pour the 
Water off: Take out the Spice, and beat up the Bread with a 
good Piece of Butter. Some love a few Currants boiled in it, a 


Glaſs of Wine, and a little Sugar; but that you muſt do juſt as 


you like it, Others take Half a Pint of good Beef Gravy, and the 
Gravy which comes out of the Pig, with a Piece of Butter 

in Flour, two Spoonfuls of Catchup, and boil them all together ; 
then take the Brains of the Pig and bruiſe them fine, with two 
Eggs boiled hard and chopped: Put all theſe together, with the 
Sage in the Pig, and pour into your Diſh. It is a very good Sauce. 
When you have not Gravy enough comes out of your Pig wi 
the Butter for Sauce, take about Half a Pint of Veal Gravy and add 
to it: Or ſtew the Petty-Toes, and take as much of that Liquor 
as will do for Sauce mixed with the other. 


To Roaſt the Hind- Quarter of a Pig, Lamb Faſhion. 


AT the Time of the Year when. Houſe-Lamb is very dear, take 


& the Hind-Quarter of a large Pig; take off the Skin and roaſt 
it, and it will eat like Lamb with Mint Sauce, or with a Sallad, 
or Seville Orange. Half an Hour will roaſt it. 

To Bake a Pig. 
IF you ſhould be in a Place where you cannot roaſt a Pig, lay it 
in a Diſh, flour it all over very well, and rub it over with 
Batter ; Butter the Diſh you lay it in, and put it into an Oven. 
When it is enough; draw it out of the Oven's Mouth, and rub it 
over with a buttery Cloth ; then put it into the Oven again till it 
is dry, take it out and lay it in a Diſh; cut it up, take a little 
Veal Gravy, and take off the Fat in the Diſh it was bak'd in, 
and there will be ſome good Gravy at the Bottom; put that to it, 
with a little Piece of Butter rolled in Flour ; boil it up, and put 
it into the Diſh with the Brains and Sage in the Belly. Some love 
a Pig brought whole to Table, then you are only to put what 
Sauce you like into the Diſh, | 5 
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| To melt Butter. 


I N melting of Butter you muſt be very careful ; let your Sauce- 
pan be well tinn'd, take a Spoonful of cold Water, a little Duſt 
of Flour, and _ Butter cut to Pieces: Be ſure to keep ſhaking 

our Pan one Way for fear it ſhould oil ; when it is all melted, 
Jet it boil, and it will be ſmooth and fine. A Silver Pan is beſt, 
if you have one. 


To Roof Geeſe, Turkies, &c. 
WW HEN you roaſt a Gooſe, Turky, or Fowls of any Sort, 
; take care to ſinge them with a Piece of white Paper, and 
baſte them with a Piece of Butter ; drudge them with a little 
Flour, and when the Smoke begins to draw to the Fire, and they 


look plump, bafte them again, and drudge them with a little 


Flour, and take them up. 


Sauce for a Gooſe, 


FOR Gooſe make a little good Gravy, and put it in a Baſon 
by itſelf, and ſome Apple-Sauce in another. 


Sauce for a Turky. 


FO R a Turky good Gravy in the Diſh, and either Bread or 
Onion Sauce in a Baſon. 


Sauce for Fowls, 


O Fowls you ſhould put good Gravy in the Diſh, and either 
Bread or Egg Sauce in a Baſon. | 


Sauce for Ducks. 
F * 1228 a little Gravy in the Diſh, and Onion ina Cup, 
i . 
Sauce for Pheaſants and Partridges. 


P HEASAN TS and Partridges ſhould have Gravy in the 
Diſh, and Bread Sauce in a Cup. 


Sauce for Larks. 


LARES, roaſt them, and for Sauce have Crumbs of Bread 
done thus: Take a Sauce-pan or Stew-pan and ſome Butter; 


when melted, have a good . of Crumb of Bread, and rub it 
2 * 
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in a clean Cloth to Crumbs, then throw it into your Pan ; keep 


ſtiring them about till they are brown, then throw them into a 
Sieve to drain, and lay them round your Larks. 


To Roaſt Woodcocks and Snipes. 


P UT them on a little Spit; take a Round of a Three-penny 
4 Loaf and toaſt it brown, then lay it in a Diſh under the 
Birds, baſte them with a little Butter, and let the Tail drop on 
the Toaſt. When they are roaſted put the Toaſt in the Diſh, lay 
the Woodcocks on it, and have about a Quarter of a Pint of Gravy 
pour it into the Diſh, and ſet it over a Lamp or Chaffing-diſh for 
three Minutes, and fend them to Table. You are to obſerve, we 
never take any Thing out of a Woodcock or Snipe. 


To Roaſt a Pigeon. 


TALE ſome Parſley ſhred fine, a Piece of Butter as big as a 
Walnut, a little Pepper and Salt; tye the Neck End tight; 
tye a String round the Legs and Rump, and faften the other End 
to the Top of the Chimney-piece : Baſte them with Butter, and 
when they are enough lay them in the Diſh, and they will ſwim 
with Gravy. You may put them on a little ſmall Spit, and then 
tye both Ends cloſe, 
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To Broil a Pigeon. 

W HEN you broil them, do them in the ſame Manner, and 
take care your Fire is very clear, and ſet your Gridiron 

high, that they may not burn, and have a little melted Butter in 
a Cup. You may ſplit them, and broil them with a little Pepper 
and Salt ; and you may roaſt them only with a little Parſley and 
Butter in the D.ſh. 


Directions for Geeſe and Ducks. 


A to Geeſe and Ducks, you ſhould have ſome Sage ſhred fine, 
and a, little Pepper and Salt, and put them into the Belly; 
but never put any Thing into Wild Ducks. 


To Roaſt a Hare. 


X AK E your Hare when it is cas'd and make a Pudding; take 

a Quarter of a Pound of Suet, and as much Crumbs of 
Bread, a little Parſley ſhred fine, and about as much Thyme as 
will lie on a Six-pence, when ſhred ; an Anchovy ſhred ſmall, a 


very 
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very little Pepper and Salt, ſome Nutmeg, two Eggs, and a 
little Lemon-peel: Mix all this together, and put it into the Hare. 
Sew up the Belly, ſpit it, and lay it to the Fire, which muſt be a 

one, Your Dripping-pan muſt be very clean and nice. Put 
two Quarts of Milk and Half a Pound of Butter into the Pan ; 
keep baſting it all the while it is roaſting, with the Butter and 
Milk, till the Whole is uſed, and your Hare will be enovgh. You 
may mix the Liver in the Pudding, if you like it. You muſt firſt 
parboil it, and then chop it fine. 


Different Sorts of Sauce for a Hare. 


＋ A K E for Sauce, a Pint of Cream and Half a Pound of freſh 

Butter; put them in a Sauce-pan, and keep ſtirring it with a 
Spoon till all the Butter is melted, and the Sauce is thick ; then 
take up the Hare, and pour the Sauce into the Diſh. Another 
Way to make Sauce for a Hare, is to make good Gravy, thicken'd 
with a little Piece of Butter rolled in Flour, and pour it into your 
Diſh. You may leave the Butter out, if you don't like it, and 
have ſome Currant Jelly warm'd in a Cup, or Red Wine and Su- 
gar boil'd to a Syrup : Done thus ; take Half a Pint of Red Wine, 
a Quarter of a Pound of Sugar, and ſet over a flow Fire to ſimmer 
for about a Quarter of an Hour. You may do Half the Quantity 
and put it into your Sauce-Boat or Baſon. 


To Broil Steaks. 


F IRST havea very clear brisk Fire; let your Gridiron be very 

clean; put it on the Fire, and take a Chaffing-diſh with a few 
hot Coals out of the Fire: Put the Diſh on it which is to lay 
your Steaks on, then take fine Rump Steaks about Half an Inch 
thick ; put a little Pepper and Salt on them, lay them on the 
Gridiron, and (if you like it) take a Shalot or two, or a fine 
Onion, and cut it fine; put it into your Diſh: Don't turn your 
Steaks till one Side is done, then when you turn the other Side 
there will ſoon be a fine Gravy lie on the Top of the Steak, 
which you muſt be careful not to looſe, When the Steaks are 
enough, take them carefully off into your Diſh, that none of the 
Gravy be loſt ; then have ready a hot Diſh or Cover, and carry 
them hot to Table, with the Cover on. 


Directions 


„ 
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Directions concerning the Sauce for Steaks.“ 


I F you love Pickles or Horſe-reddiſh with Steaks, never garniſh 

your Diſh, becauſe both the Garniſhing will be dry, and the 
Steaks will be cold, but lay thoſe Things on little Plates, and 
carry to Table. The great Nicety is to have them hot and full 
of Gravy. 


General Directions concerning Broiling. 


S to Mutton and Pork Steaks, you muſt keep them turning 

quick on the Gridion, and have ready your Diſh over a 
Chafting-diſh of hot Coals, and carry them to Table cover'd hot. 
When you broil Fowls or Pigeons, always take Care your Fire is 
clear, and never baſte any Thing on the Gridiron, for it only 
makes it ſmoak'd and burnt. 


General Directions concerning Boiling. 


A S to all Sorts of boil'd Meats, allow a Quarter of an Hour to 
every Pound ; be ſure the Pot is very clean, and skim it well, 
for every Thing will have a Scum riſe, and if that boils down it 
makes the Meat black. All Sorts of freſh Meat you are to put in 
when the Water boils, but Yalt Meat when the Water is cold. 


To Boil a Ham. 


WHEN you boil a Ham, put into a Copper, if you have 
one; let it be about three or four Hours before it boils, and 
keep it well skim'd all the Time ; then, if it is a ſmall one, one 
Hour and a Half will boil it, after the Copper begins to boil ; and, 
if a large one, two Hours will do: For you are to conſider the 
Time it has been heating in the Water, which ſoftens the Ham, 
and makes it boil the ſooner, 


To Boil a Tongue. 


A Tongue, if ſalt, put it in the Pot over Night, and don't let it 
boil till about three Hours before Dinner, and then boil all 
that three Hours ; if freſh out of the Pickle, two Hours, and put 
it in when the Water boils. 
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To Boil Fowls and Houſe-Lamb. 


F OWLS and Houſe-Lamb boil in a Pot by themſelves, in a 
deal of Water, and if any Scum riſes take it off. They 
will be both ſweeter and whiter than if boil'd in a Cloth, A lit- 
tle Chicken will be done in fifteen Minutes, a large Chicken in 
twenty Minutes, a good Fowl in Half an Hour, a little Turky or 
Gooſe in an Hour, and a large Turky in an Hour and a Half. 


Sauce for a Boil d T urky. 


T H E beſt Sauce to a boil'd Turky is this: Take alittle Water, 

or Mutton Gravy, if you have it, a Blade of Mace, an Onion, 
a little Bit of Thyme, a little Bit of Lemon-peel, and an An- 
chovy ; boil all theſe together, ſtrain them through a Sicve, melt 
ſome Butter and add to them, and fry a few Sauſages and lay 
round the Diſh. Garniſh your Diſh with Lemon. 


Sauce for a Boi d Gooſe. 


GAUCE for a boil'd Gooſe muſt be either Onions or Cabbage, 
firſt boil'd, and then ſtew'd in Butter for five Minutes. 


Sauce for BoiPd Ducks or Rabbits. 


O boil'd Ducks or Rabbits, you muſt pour boil'd Onions over 

them, which make thus: Take the Onions, peel them, and 
boil them in a great deal of Water; ſhift your Water, then let 
them boil about two Hours, take them up and throw them into a 
Cullender to drain, then with a Knife chop them on a Board ; put 
them into a Sauce-pan, juſt ſhake a little Flour over them, put in 
a little Milk or Cream, with a good Piece of Butter; ſet them 
over the Fire, and when the Butter is all melted they are enough. 
But if you would have Onion Sauce in Half an Hour, take your 
Onions, peel them, and cut them in thin Slices, put them into 
Milk and Water, and when the Water boils they will be done in 
twenty Minutes, then throw them into a Cullender to drain, and 
chop them and put them into a Sauce-pan ; ſhake in a little Flour, 
with a little Cream, if you have it, and a Piece of Butter ; 
ſtir all together over the Fire till the Butter is melted, and they 
will be very fine. This Sauce is very good with roaſt Mutton, 
and it is the beſt Way of boiling Onions. ; 
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To Roaſt Veniſon. . 


FAKE a Haunch of Veniſon, and ſpit it; take four Sheets of 
white Paper, butter them well, and roll about your Veniſon, 
then tye your Paper on with a ſmall String, and baſte it very well 
all the Time it is Roaſting. If your Fire is very good and brisk. 
two Hours will do it; and, if a ſmall Haunch, an Hour and a 
Half. The Neck and Shoulder muft be done in the fame Man- 
ner, which will take an Hour and a Half, and when it is enough 
take off the Paper, and drudge it with a little Flour juſt to make a 
Froth ; but you muſt be very quick, for fear the Fat ſhould melt. 
You muſt not put any Sauce in the Diſh, but what comes out of 
the Meat, but have ſome very good Gravy and put into your 
Sauce-Boat or Baſon: You muſt always. have Sweet-Sauce with 
your Veniſon in another Baſon. If it is a large Haunch it will 
take two Hours and a Half. 


Different Sorts of Sauce for Veniſon, 
O U may take either of theſe Sauces for Veniſon : Currant 
Þ Jelly warm'd ; or Half a Pint of Red Wine, with a Quarter 
of. a Pound of Sugar, fimmer'd over a clear Fire for five or fix 
Minutes ; or Half a Pint of Vinegar, and a Quarter of a Pound of 
Sugar, ſimmer'd till it is a Syrup. 


To Roaſt Mutton, Veniſon Faſbion. 

AK E a Hind-Quarter of fat Mutton, and cut the Leg like 

a Haunch; lay it ina Pan with the Back-Side of it down, 
pour a Bottle of Red Wine over it, and let it lye twenty-four 
Hours, then ſpit it, and baſte it with the fame Liquor and Butter 
all the time it is Roaſting at a good quick Fire, and an Hour 
and a Half will do it, Have a little Gravy in a Cup, and 
Sweet-Sauce in another. A good fat Neck of Mutton eats finely 
done thus. 


To heep Veniſon or Hares foo: or to make them 


freſh, when they ſtink. 
1 F your Veniſon be. very ſweet, only dry it with a Cloth, and 


hang it where the Air comes. If you would keep it any Time, 
dry it very well with clean Cloths, rub it all over with . beaten 
Ginger, and hang it in an airy Place, and it will keep a great 
while. If it ſtinks, or is muſty, take ſome luke-warm We 
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waſh it clean; then take freſh Milk and Water luke- warm, and 
waſh it again; then dry it in clean Cloths very well, and rub it 
all over with beaten Ginger, and hang it in an airy Place. When 
you roaſt it, you need only wipe it with a clean Cloth and paper 
it, as before · mentioned. Never do any Thing elſe to Veniſon, 
for all other Things ſpoil your Veniſon, and take away the fine 
Flavour, and this preſerves it better than any Thing you can do. 
A Hare you may manage juſt the ſame Way. c 


To Roaſt a Tongue, or Udder. 


PArboil it firſt, then roaſt it, ſtick eight or ten Cloves about it ; 
baſte it with Butter, and have ſome Gravy and Sweet- Sauce. 
An Udder cats very well, done the ſame Way. 


To Roaſt Rabbits. 


B AST E them with good Butter, and drudge them with a 
little Flour. Half an Hour will do them, at a very quick clear 
Fire; and, if they are very ſmall, twenty Minutes will do them. 
Take the Liver, with a little Bunch of Parſley, and boil them, 
and then chop them very fine together. Melt ſome good Butter, 
and put Half the Liver and Parſley into the Butter; pour it into 
the Diſh, and garniſh the Diſh with the other Half. Let your 
Rabbits be done of a fine light Brown. 


- 


To Roaſt a Rabbit, Hare Faſhion, 


ARD a Rabbit with Bacon ; roaſt it as you do a Hare, and it 
eats very well: But then you muſt make Gravy-Sauce ; but 


if you don't lard it White-Sauce, 


Turkies, Pheaſants, &c. may be Larded. 


Y OU may lard a Turky, or Pheaſant, or any Thing, juſt 
as you like it, 


To Roaſt a Fowl, Pheaſant Faſhion. 


] F you ſhould have but one Pheaſant, and want two in a Diſh, 

take a large full-grown Fowl, keep the Head on, and truſs it 

juſt as you do a Pheaſant; lard it with Bacon, but don't lard the 
heaſant, and no Body will know it, 
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* Rules tobe obſerved in Roaſting. | 


IN the firſt Place, take great Care the Spit be very clean; and 


be ſure to clean it with nothing but Sand and Water. Waſh 
it clean, and wipe it with a dry Cloth; for Oil, Brick-duſt, and 
ſuch Things will ſpoil your Meat. 


. 


O roaſt a Piece of Beef of about ten Pounds will take an Hour 
and a Half, at a good Fire. Twenty Pounds Weight will 
take three Hours, if it be a thick Piece; but if it be a thin Piece 
of twenty Pounds Weight, two Hours and a Half will do it ; and 
ſoon, according to the Weight of your Meat, more or leſs. Ob- 
ſerve, In froſty Weather your Beef will take Half an Hour longer, 
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A Leg of Mutton of fix Pounds will take an Hour at a quick 
Fire; if froſty Weather an Hour and a Quarter; nine Pounds, 
an Hour and a Half ; a Leg of twelve Pounds will take two 
Hours ; if froſty, two Hours and a Half ; a large Saddle of Mut- 
ton will take three Hours, becauſe of papering it; a ſmall Saddle 
will take an Hour and a Half, and ſo on, according to the Size; a 
Breaft will take Half an Hour at a quick Fire; a Neck, if large, 
an Hour; if very ſmall, little better than Half an Hour; a Shoul- 
der much about the ſame Time as the Leg, 


N 


O RK muſt be well done. To every Pound allow a Quarter of 

an Hour: For Example; a Joint of twelve Pounds Weight 
three Hours, and ſo on; if it be a thin Piece of that Weight two 
Hours will roaſt it. „ 


P 


Directions concerning Beef, Mutton, and Pork. 


12 HES E three you may baſte with fine nice Dripping. Be 
ſure your Fire be very good and brisk ; but don't lay your 


Meat too near the Fire, for fear of burning or ſcorching. 


= 
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| VE AL takes much the ſame Time roaſting as Pork; but be 
ſure to paper the Fat of a Loin or Fillet, and baſte your Veal 
with good Butter. 


HOUSE-LAM B. 


I F a large Fore-Quarter, an Hour and a Half; if a ſmall one, an 

Hour. The Out-fide muſt be paper'd, baſted with good But- 
ter, and you muſt have a very quick Fire, If a Leg,. about three 
Quarters of an Hour; a Neck, Breaſt or Shoulder, three Quarters 
of an Hour ; if very ſmall, Half an Hour will do. 


. 


1 F juſt killed, an Hour; if killed the Day before, an Hour and a 

Quarter; if a very large one, an Hour and a Half. But the 

beſt Way to judge, is when the Eyes drop out, and the Skin is 

grown very hard; then you muſt rub it with a coarſe Cloth, with 

a good Piece of Butter rolled in it, till the Crackling is criſp, and 
of a fine light Brown. p 
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* OU muſt have a quick Fire. If it be a ſmall Hare, put three 
Pints of Milk and Half a Pound of freſh Butter in the Drip- 
ping- pan, which muſt be very clean and nice; if a large one, two 
Quarts of Milk and Half a Pound of freſh Butter. You muſt baſte 
your Fare well with this all the Time it is roaſting, and whea the 
Hare has ſoak'd up all the Butter and Milk it will be enough. 


J 


A Middling Turky will take an Hour; a very large one, an 
* > Hour and a Quarter; a ſmall one, three Quarters of an Hour, 
You muſt paper the Breaſt till it is near done enough, then take 
the Paper off and froth it up. Your Fire muſt be very good. 


. 
OBSER VE the ſame Rules. 


C 2 FOWLS. 
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A Large Fowl, three Quarters of an Hour ; a middling one, 
Half an Hour; very ſmall Chickens, twenty Minutes, Your 
Fire muſt be very quick and clear when you lay them down. 


| TAME DUCKS. 
O BSERVE the ſame Rules. 


TIL DP DUUCAS: 


＋ EN Minutes at a very quick Fire will do them; but if you 
love them well done, a Quarter of an Hour. 


T rA, #F 1IGCEOQO NN, &. 
OBSERVE the ſame Rules. 


WOODCOCKS, SN 


1 
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THEN will take twenty Minutes. 
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T HEY will take fifteen Minutes to do them. 


Directions concerning Poultry. 


F your Fire is not very quick and clear when you lay your 
Poultry down to roaſt, it will not eat near ſo ſweet, or look 
ſo beautiful to the Eye. 


To keep Meat bot. 


＋ HE beſt Way to keep Meat hot, if it be done before your 

Company is ready, is to ſet the Diſh over a Pan of boiling 
Water; cover the Diſh with a deep Cover ſo as not to touch the 
Meat, and throw a Cloth over all. Thus you may keep your 
Meat hot a long Time, and it is better than over roaſting. and 
ſpoiling the Meat. The Steam of the Water keeps the Meat hot, 


and don't draw the Gravy out, or dry it up ; whereas if you 8 4 
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Diſh of Meat any Time over a Chaffing-Diſh of Coals, it will dry 
up all the Gravy, and ſpoil the Meat. 


To dreſs Greens, Roots, &c. 


AST A Y S be very careful that your Greens be nicely pick'd 
and waſh'd. You ſhould lay them in a clean Pan for fear of 
Sand or Duſt, which is apt to hang round wooden Veſſels. Boil 
all your Greens in a Copper Sauce-pan by themſelves, with a great 
Quantity of Water, Boil no Meat with them, for that diſcolours 


them. Uſe no Iron Pans, &c. for they are not proper ; but let 
them be Copper, Braſs or Silver. 


To dreſs Spinach, 

Pick it very clean, and waſh it in five or ſix Waters ; put it 

in a Sauce-pan that will juſt hold it, throw a little Salt over 
it, and cover the Pan cloſe, Don't put any Water in, but ſhake 
the Pan often, You muſt put your Sauce-pan on a clear quick 
Fire. As ſoon as you find the Greens are ſhrunk and fallen to the 
Bottom, and that the Liquor which comes out of them boils up, 
they are enough. Throw them into a clean Sieve to drain, and 
juſt give them a little Squeeze, Lay them in a Plate, and never 
put any Butter on it, but put it in a Cup. 


To dreſs Cabbages, &c. 


CA bbage, and all Sorts of young Sprouts, muſt be boiled in a 
great deal of Water, When the Stalks are tender, or fall to 
the Bottom, they are enough; then take them off, before they 
loſe their Colour. Always throw Salt into your Water before you 
put your Greens in. Young Sprouts you ſend to Table juſt as they 
are, but Cabbage is beſt chopp'd and put into a Sauce-pan with a 
good Piece of Butter, ſtirring it ſor about five or ſix Minutes, till 
the Butter is all melted, and then fend it to Table. 


To dreſs Carrots. 


LE T them be icrap'd very clean, and when they are enough 

rub them in a clean Cloth, then lice them into a Plate, and 
$our ſome melted Butter over them. If they are young Spring 
Carrots, Half an Hour will boil them; if large, an Hour; but 
old Sandwich Carrots will take twg Hours, 
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To dreſs Turnips. 


T HEY eat beſt boil'd in the Pot, and when enough take them 
out and put them into a Pan and maſh them with Butter and 
a little Salt, and fend them ty Table. But you may do them thus ; 
pare your Turnips, and cut them into Dice, as big as the Top of 
one's Finger ; put them into a clean Sauce-pan, and juſt cover them 
with Water; when enough throw them into a Sieve to drain, and 
put them into a Safice-pan with a good Piece of Butter; ſtir them 
over the Fire for five or fix Minutes, and ſend them to Table. 


To dreſs Parſnips. 


HEY ſhould be boil'd in a great deal'of Water, and when 

you find they are ſoft (which you will know by running a 
Fork into them) take them up, and carefully ſcrape all the Dirt 
off them, and then with a Knife ſcrape them all fine, throwing 
away all the ſticky Parts ; then put them into a Sauce-pan with 
ſome Milk, and ftir them over the Fire till they are thick. Take 
great Care they don't burn, and add a good Piece of Butter and a 
little Salt, and when the Butter is melted ſend them to Table. 


To dreſs Brockala. 


g TRIP all the little Branches off till you come to the top one, 
then with a Knife peel off all the hard outfide Skin which is 
on the Stalks and little Branches, and throw them into Water. 
Have a Stew-pan of Water with ſome Salt in it: When it boils 
put in the Brockala, and when the Stalks are tender it is enough, 
then ſend it to Table with Butter in a Cup. The French eat Oil 
and Vinegar with it. | 


| To dreſs Potatoes, 

* O U muſt boil them in as little Water as you can without 

burning the Sauce- pan. Cover the Sauce-pan cloſe, anduwhen 
the Skin begins to crack they are enough : Drain all the W ater 
out, and let them ſtand covered for a Minute or two; then peel 
them, lay them in your Plate, and pour ſome melted Butter over 
them. The beſt Way to do them is, when they are peel'd to lay 
them on a Gridiron till they are of a fine Brown, and ſend them 
to Table. Another Way is to put them into a Sauce-pan with 
ſome good Beef Dripping, cover them cloſe, and ſhake the Sauce- 
pan often for fear of burning to the Bottom: When they are ” a 
: ne 
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fine Brown and Criſp, take them up in a Plate, then put them 
into another for fear of the Fat, and put Butter in a Cup. 


To dreſs Cauliflowers. 


T* K E your Flowers, cut off all the green Part, and then cut 
the Flowers into four, and lay them in Water for an Hour: 
Then have ſome Milk and Water boiling, put in the Cauliflowers, 
and be ſure to skim the Sauce-pan well. When the Stalks ate 
tender, take them carefully up, and put them into a Cullender to 
drain; then put a Spoonful of Water into a clean Stew-pan with a 
little Duſt of Flour, about a Quarter of a Pound of Butter, -and 
ſhake it round till it is all finely melted, with a little Pepper and 
Salt ; then take Half the Cauliflower and cut it as you would for 


on Pickling, lay it into the Stew-pan, turn it, and ſhake the Pan 

8 round. Ten Minutes will do it. Lay the ftew'd in the Middle 

1 of your Plate, and the boil'd round it: Pour the Butter you did 

* it in over it, and ſend it to Table. 

th | 

ke OT To dreſs French Beans. 

| & F IRS T firing them, then cut them in two, and afterwards a- 

croſs: But if you would do them nice, cut the Bean into four, 

and then acroſs, which is eight Pieces ; lay them into Water and 
Salt, and when your Pan boils put in ſome Salt and the Beans: 
W ten they are tender they are enough; they will be ſoon done. 

hs Take Care they don't loſe their fine Green. Lay them in a Plate, 

"aq and have Butter in a Cup, | 

118 ; F 

h, To dreſs Artichokes. 

Dil 


W RING off the Stalks, and put them into the Water, cold 

with the Tops downwards, that all the Duſt and Sand may 
boil out. When the Water boils, an Hour and a Half will do 
them. 


= dreſs Aſparagus. 


CRAPE all the Stalks very carefully till they look white, 

then cut all the Stalks even alike, throw them into Water and 
have ready a Steu- pan boiling : Put in ſome Salt, and tye the Aſ- 
paragus in little Bundles. Let the Water keep boiling, and when 
they are a little tender take them up. If you boil them too much 
vou loſe both Colour and Taſte. Cut the Round of a ſmall Loaf 
about Half an Inch thick, toaſt it Brown on both Sides, dip it £ 
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the Aſparagus Liquor, and lay it in your Diſh: pour a little 
Butter over the Toaſt, then lay your Aſparagus on the "Toaſt all 
round the Diſh with the white Tops outward. Don't pour Butter 
over the Aſparagus, for that makes them greaſy to the Fingers, 
but have your Butter in a Baſon, and ſend it to Table. 


Directions concerning Garden Things. 


M OS T People ſpoil Garden Things by over boiling them: 


All Things that are Green ſhould have a little Criſpnefs, 
4 if they are over boil'd they neither have any Sweetneſs or 
uty. 


To dreſs Beans and Bacon. 


W HEN you dreſs Beans and Bacon, boil the Bacon by itſelf 

and the Beans by themſelves, for the Bacon will ſpoil the 
Colour of the Beans. Always throw ſome Salt into the Water, 
and ſome Parſl:y nicely pick'd, When the Beans are enough 
(which you will know by their being tender) throw them into a 
Cullender to drain: Take up the Bacon and skin it; throw ſome 
Raſpings of Bread over the Top, and if you have an Iron make it 
red-hot and hold over it, to brown the Top of the Bacon : If you 
have not one, ſet it before the Fire to brown. Lay the Beans in 
the Diſh, and the Bacon in the Middle on the Top, and ſend 
them to Table, with Butter in a Baſon. 


To make Gravy for a Turky, or any Sort of 


Fowls. 


AKE a Pound of the lean Part of the Beef, hack it with a 
Knife, flour it well, have ready a Stew-pan with a Piece of 
freſh Butter : When the Butter is melted put in the Beef, fry it 
till it is brown, and then pour in a little boiling Water ; ſhake it 
round, and then fill up with a Tea-kettle of boiling Water: Stir 
it all together, and put in two or three Blades of Mace, four or 
five Cloves, ſome Whole Pepper, an Onion, a Bundle of Sweet 
Herbs, a little Cruſt of Bread baked Brown, and a little Piece of 
Carrot: Cover it cloſe, and let it ſtew till it is as good as you 
would have it. This will make a Pint of rich Gravy. 


To draw Mutton, Beef, or Veal Gravy. 
AKE a Pound of Meat, cut it very thin, lay a Piece of 


Bacon about two Inches long, at the Bottom of the Stew-pan -. 
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cover it cloſe for two or three Minutes, then 
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or Sauce-pan, and lay the Meat on it: Lay in ſome Carrot, and 
pour in a Quart of 
boiling Water, fome Spice, Onion, Sweet Herbs, and a little Cruſt 
of Bread toaſted ; let it do over a flow Fire, and thicken it with a 
little Piece of Butter rolled in Flour. When the Gravy is as good 
as you would have it ſeaſon it with Salt, and then ſtrain it off. 


Lou may omit the Bacon, if you diſlike it. 


To burn Butter for thickening of Sauce. 


SET your Butter on the Fire, and let it boil till it is brown, 
then ſhake in ſome Flour, and ſtir it all the Time it is on the 
Fire till it is thick, Put it bye, and keep it for Uſe, A little 
Piece is what the Cooks uſe to thicken and brown their Sauce ; but 
there are few Stomachs it agrees with, therefore ſeldom make uſe 
of it. 


To make Gravy. 


I F you live in the Country where you can't always have Gravy 

Meat, when your Meat comes from the Butcher take a Piece 
of Beef, a Piece of Veal, and a Piece of Mutton ; cut them into as 
ſmall Pieces as you can, and take a large deep Sauce-pan with a 
Cover, lay your Beef at Bottom, then your Mutton, then a very 
little Piece of Bacon, a Slice or two of Carrot, ſome Mace, Cloves, 
Whole Pepper Black and White, a large Onion cut in ſlices, a 
Bundle of Sweet Herbs, and then lay in your Veal : Cover it cloſe 


over a very flow Fire for fix or ſeven Minutes, ſhaking the Sauce- 


pan now and then; then ſhake ſome Flour in, and have 

ſome boiling Water, pour it in till you cover the Meat and ſome- 
thing more: Cover it cloſe, and let it ſtew till it is quite rich an 
good ; then ſeaſon it to your Taſte with Salt, and then ſtrain it off, 
This will do for moſt Things. 


To make Gravy for Soops, &c. 


s bs AKE a Leg of Beef, cut and hack it, put it into a large 
earthen Pan ; put to it a Bundle of Sweet Herbs, two Onions 
ſtuck with a few Cloves, a Blade or two of Mace, a Piece of Car- 
rot, a Spoonful of Whole Pepper Black and White, and a Quart 
of ſtale Beer: Cover it with Water, tye the Pot down cloſe with 
Brown Paper rubbed with Butter, ſend it to the Oven, and let it 
be well baked. When it comes Home, ſtrain it through a coarſe 
Sieve; lay the Meat into a clean Diſh as you ſtrain it, and keep 
i for Uſe. It is a fine Thing in a Houſe, and will ſerve for Gravy, 
D ; thicken'd 
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thicken'd with a Piece of Batter, Red Wine, Catchup, or what- 
ever you have à mind to put in, and is always ready for Soops of 
moſt Sorts, If you have Peaſe ready hoil'd, your Soop will ſoon 
be made: or take ſome of the Broth and ſome Yermicelti, boil it 
together, fry a French Roll and put in the Middle, and you have 
a good Soop, You may add a few Truffles and Morels, or Sal- 
lery ſtew'd tender, and then you are always ready, 


To Bake a Leg of Beef. 


O it juſt in the ſame Manner as before directed in the making 

Gravy for Soops, & c. and when it is baked, ſtrain it through 

a coarſe Sieve: Pick out all the Sinews and Fat, put them into a 

Sauce-pan with a few Spoonfuls of the Gravy, a little Red Wine, 

a little Piece of Butter rolled in Flour, and ſome Muſtard ; ſhake 

your Sauce-pan often, and when the Sauce is hot and thick, diſh 
it up and ſend it to Table. It is a pretty Diſh. 


To Bake an Orx's Head. 


D juſt in the ſame Manner as the Leg of Beef is directed to 
be done in the making Gravy for Soops, & c. and it does full 
as well for the ſame Uſes. If it ſhould be too ſtrong for any 


Thing you want it for, it is only putting ſome hot Water, Cold 
Water will ſpoil it. | 


To Boil Pickled Pork. 


B E fure you put it in when the Water boils. If a middling 
Piece, an Hour will boil it: If a very large Piece, an Hour 


and a Half, or two Hours, If you boil pickled Pork too long it 
will go to u Jelly. | 1 , 
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CHAP. u. 


/ 


Mape-Disnts. 


To dreſs Scotch Collops. 


T ARE Veal, cut it thin, beat it well with the Back of a Knife 
or Rolling-pin, and grate ſome Nutmeg over them; dip them 
in the Yolk of an Egg, and fry them in a little Butter till they 
are of a fine Brown ; then pour the Butter from them, aud have 
ready Half a Pint of Gravy, a little Piece of Butter rolled in 
Flour, a few Muſhrooms, a Glaſs of White Wine, the Yolk of 
an Egg, and a little Cream mixt together. If ic wants a little 
Salt put it in, Stir it all together, and when it is of a fine Thick- 
neſs difh it up, It does very well without the Cream, it you have 
none; and very well without Gravy, only put in juſt as much 
warm Water, and either Red or White Wine. 


To dreſs White Scotch Collops. 


D O not dip them in Egg, but fry them till they are tender, but 
not Brown, Take yuur Meat out of the Pan, and pour all 
out, then put in your Meat again, as above, only you mult put 
in ſome Cream, 


To dreſs a Fillet of Veal with Collops. 


FO R an Alteration, take a ſmall Fillet of Veal, cut what Col- 
lops you want, then take the Udder and fill it with Force- 
Meat, roll it round, tye it with a Packthread acroſs, and roaſt it; 
lay your Collops in the Diſh, and lay your Udder in the Middle. 
Garniſh your Diſhes with Lemon. 


NJ mate Force-Meat Balls. 


N OW you are to obſerve, that Force-Meat Balls are a great 
Addition to all Made-Diſhes, made thus: Take Half a 
Pound of Veal, and Half a Pound of Sewet, cut fine, and beat in 
a Marble Mortar or Wooden Bowl; have a few Sweet Herbs 
ſhred fine, a little Mace dry'd and beat fine, a ſmall Nutmeg 
grated, or Half a large one, a little Lemon- peel cut very fine, a 
little Pepper and Salt, and 3 Volks of two Eggs; mix all de 
2 * 


well together, then roll them in little round Balls, and ſome in 
little long Balls; roll them in Flour, and fry them Brown, If 
they are for any Thing of White Sauce, put a little water on in a 
Sauce-pan, and when the Water boils put them in, and let them 
boil for a few Minutes, but never fry them for White Sauce. 


Truffles and Morels, good in Sauces and Soops. 


T AK E Half an Ounce of Truffles and Morels, ſimmer them in | 


two or three ſpoonfuls of Water for a few Minutes, then put 
them with the Liquor into the Sauce, They thicken both Sauce 
and Soop, and give it a fine Flavour. | 


To Stew Ox-Palates. 


STE them very tender: Which muſt be done by putting 
them into cold Water, and let them ſtew very ſoftly over a 
flow Fire till they are tender, then cut them into Pieces and put 
them either into your Made-Diſh or Soop ; and Cocks-combs and 
- Artichoke-bottoms, cut ſmall, and put into the Made-Diſh. 
Garniſh your Diſhes with Lemon, Sweetbread ftew'd for White 
Diſhes, and fry'd for Brown Ones, and cut in little Pieces. 


To Ragoo a Leg of Mutton, 
TAKE all the Skin and Fat off, cut it very thin the right way 
of the Grain, then butter your Stew-pan, and ſome 


Flour into it ; flice Half a Lemon and Half an Onion, cut them 


very ſmall, a little Bundle of Sweet Herbs, and a Blade of Mace: 


Put all together with your Meat into the Pan, ſtir it a Minute or 
two, then put in ſix Spoonfuls of Gravy, and have ready an An- 


chovy minc'd ſmall ; mix it with ſome Butter and Flour, ftir it 


all together for ſix Minutes, and then diſh it up. 
To make a Brown Fricaſey. 


V OU muſt take your Rabbits or Chickens and skin them, then 
cut them into ſmall Pieces, and rub them over with Yolks of 
Eggs; Have ready ſome grated Bread, a little beaten Mace, and 


a little grated Nutmeg mixt together, and then roll them in it ; 


put a little Butter into your Stew-pan, and when it is melted put 
in your Meat: Fry it of a fine Brown, and take Care don't 
ſtick to the Bottom of the Pan, then pour the Butter from them; 
and pour in Half a Pint of Gravy, a Glaſs of Red Wine, a few 
225 9 Muſhrooms, 


4a” 


( 
{ 
| 
| 
| 


made Plain and Eafy. 23 


e in Muſhrooms, or two Spoonfuls of the Pickle, a little Salt (if 
If wanted) and a piece of Butter rolled in Flour. When it is of a 

in a fine Thickneſs diſh it up, and ſend it to Table. 

hem | | c 

To make a White Fricaſey. 

. * O U may take two Chickens or Rabbits, skin them and cut 
MT them into little Pieces ; lay them into warm Water to draw 

m in out all the Blood, and then lay them in a clean Cloth to dry: 

| put Put them into a Stew-pan with Milk and Water, ſtew them till 

auce they are tender, and then take a clean Pan, put in Half a Pint of 


Cream and a Quarter of a Pound of Butter; ſtir it together 
till the Butter is melted, but you muſt be ſure to keep it ſtirring 
all the time or it will be Greaſey, and then with a Fork take the 
Chickens or Rabbits out of the Stew-pan and put into the Sauce- 


ting pan to the Butter and Cream : Have ready a little Mace dry'd and 

er a beat fine, a very little Nutmeg, a few Muſhrooms, ſhake all to- 

put | her for a Minute or two, and diſh it up. If you have no 

and uſhrooms a Spoonful of the Pickle does full as well, and gives 

iſh. it a pretty Tartneſs. This is a very pretty Sauce for a Breaſt of 

hite Veal roaſted. | 

| To Fricaſey Chickens, Rabbits, Lamb, Veal, &c. 
DO them the ſame Way. 

way 

me 

Ce: A ſecond Way to make a White Fricaſey. 

or | | * 

An- * O V muſt take two or three Rabbits or Chickens, skin them, ö 

r ĩt and lay them in warm Water, and dry them with a clean 


3 put them into a Stew- pan with a blade or two of Mace, 
a little Black and little White Pepper, an Onion, a little Bundle 
of Sweet Herbs, and do but juſt cover them with Water; ſtew 
them till they are tender, then with a Fork take them out, ſtra in 
the Liquor, and put them into the Pan again with Half a Pint of 
the Liquor and half a Pint of Cream, the Volks of two Eggs 
beat well, Half a Nutmeg grated, a Glaſs of White Wine, a 
little Piece of Butter rolled in Flour, .and a Gill of Muſhrooms ; 
keep ſtirring all together, all the while one way, till it is ſmooth 
gut a fine thickneſs, and then diſh it up. Add what you 
e. I 


A Third 
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A Third Way of making a White Fricaſey. 
TAKE three Chickens, skin them, cut them into ſmall Pieces; 
that is, every Joint aſunder, lay them in warm Water for a 
Quarter of an Hour, take them out and dry them with a Cloth, 
then put them into a Stew-pan with Milk and Water, and boil 
them tender ; take a Pint of good Cream,” a Quarter of Pound 


of Butter, and ſtir it till it is thick, then let it ſtand till it is cool, 


and put to it a little beaten Mace, Half a Nutmeg grated, a little 
Salt, a Gill of White Wine, and a few Muſhrooms ; ftir all toge- 
ther, then take the Chickens out of the Stew-pan, throw away 
what they are boil'd in, clean the Pan, and put in the Chickens 
and Sauce together: Keep the Pan ſhaking round till they are 
quite hot, and diſh them up. Garnifh with They wilt 

be very good without Wine. | 


To Fricaſey Rabbits, Lamb, Sweetbreads, or Tripe. 
Do them the fame Way. 


Another way to Fricaſey Tripe. 


A KE a piece of Double Tripe, cut it into Slices two Inches 

long and Half an Inch broad, put them into your Stew-pan, 
and ſprinkle a little Salt over them; then put in a Bunch of Sweet 
Herbs, a little Lemon-peel, an Onion, a little Anchovy Pickle, 
and a Bay Leaf : Put all theſe to the Tripe, then put in juſt Wa- 
ter enough to cover them, and let them ſtew till the Tripe is very 
tender ; then take out your Tripe and ſtrain the Liquor out, ſhred 
a ſpoonful of Capers, and put to them a Glaſs of White Wine, 
and Half a pint of the Liquor they were ſtew'd in: Let it boil a 
little while, then put in your T ripe, and beat the Volks of three 
Eggs ; put into your Eggs a little Mace, two Cloves, a little Nut- 
meg dry'd and beat fine, a ſmall Handful of Parfley pick'd and 
ſhred fine, a Piece of Butter roll'd in Flour, and a Quarter of a 
Pint of Cream; mix all theſe well together and put them into 
your Stew-pan, Keep them ſtirring one Way all the while, and 
when it is of a fine thickneſs and ſmooth, diſh it up, and garniſh 
the Diſh with Lemon. You are to obſerve that all Sauces which 
have Eggs or Cream in you muſt keep ſtirring one way all the 


while they are on the Fire, or they will turn to Curds. You may + 


add white Walnut Pickle, or Muſhrooms, in the room of Capers, 
Juſt to make your Sauce a little tart, 
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To Ragoo Hog's Feet and Ears. 


TALE Feet and Ears out of the Pickle they are ſous'd 
in, or boil them till they are tender, then cut them into little 
long thin Bits about two Inches long, and about a Quarter of an 
Inch thick; put them into your Stew-pan with Half a Pint of 
good Gravey, a Glaſs of White Wine, a good deal of Muſtard, a 
good Piece of Butter rolled in Flour, and a little Pepper and Salt; 
ſtir all together till it is of a fine Thickneſs, and then diſh 
it up. 

Nate, They make a very pretty Diſh fry'd with Butter and 
Muſtard, and a little good Gravy, if you like it. Then only cut 
the Feet and Ears in two. You may add Half an Onion, cut 
ſmall. 


25 


To Fry Tripe. 


CU your Tripe into Pieces about three Inches long, dip them 

in the Volk of an Egg and a few Crumbs of Bread, fry them 
of a fine Brown, and then take them out of the Pan and lay them 
in a Diſh to drain ; have ready a warm Diſh to put them in, and 
ſendt hem to Table, with Butter and Muſtard in a Cup. 


To Stew Tripe. 


QUE it juſt as you do for frying, and ſet on ſome Water in a 

Sauce-pan, with two or three Onions cut into Slices, and ſome 
Salt; when it boils, put in your T ripe. Ten Minutes will boil 
it. Send it to Table with the Liqour in the Diſh, and the 
Onions ; have Butter and Muftard in a Cup, and diſh it up. You 
may put in as many Onions as you like to mix with your Sauce, 
or 42 them quits out, juſt as you pleaſe. Put a little Bundle 
of Sweet Herbs, and a piece of Lemon- peel into the Water, when 
you put in your Tripe. 


A Fricaſey of Pigeons. 


7" AK E eight Pigeons, new kill'd, cut them into ſmall Pieces, 
and put them into a Stew-pan with a Pint of Claret and a 
Pint of Water ; ſeaſon your Pigeons with Salt and Pepper, a Blade 
or two of Mace, an Onion, a Bundle of Sweet Herbs, a good 
Piece of Butter juſt rolled in a very little Flour ; cover it cloſe, 
and let them ſtew till there is juſt enough for Sauce, and then take 
out 


* 1 | 
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out the Onion and Sweet Herbs, beat up the Yolks of three Eggs, 
grate Half a Nutmeg in, and with your Spoon puſh the Meat all 
to one Side of the Pan and the Gravy to the other Side, and ftir 
in the Eggs; keep them ſtirring for fear of turning to Curds, and 


Spoonful of Vinegar, and give them a ſhake ; then put the Meat 
into the Diſb, pour the Sauce over it, and have ready ſome Slices 
of Bacon toaſted, and fry'd Qyfters ;: throw the Oyſters all over, 
and lay the Bacon round. Garniſh with Lemon. 


A Fricaſey of Lambſtones and Sweetbreads. 


H AVE ready ſome Lambſtones blanched, parboiled and ſliced, 

and flour two or three Sweetbreads ; if very thick, cut them 
in two, the Volks of fix hard Eggs whole, a few Piſtaco Nut 
Kernels, and a few large Oyſters: Fry theſe all of a fine Brown, 
then pour out all the Butter, and add a Pint of drawn Gravy, the 
Lambſtones, ſome Aſparagus Tops about an Inch long, ſome gra- 
ted Nutmeg, a little Pepper and Salt; two Shalots ſhred ſmall, 
and a Glaſs of White Wine ; ſtew all theſe together for ten Mi- 
nutes, then add the Volks of fix Eggs beat very fine, with a little 
White Wine, and a little beaten Mace; ftir all together till it is 
of a fine Thickneſs, and then diſh it up. Garniſh with Lemon. 


To Haſh a Calf's Head. 


RO1L the Head almoſt enough, then take the beſt Half and 
with a ſharp Knife take it nicely from the Bone, with the 
two Eyes. lay it in a little deep Diſh before a good Fire, and 
take great Care no Aſhes fall into it, and then hack it with a 
Knife croſs and croſs ; grate ſome Nutmeg all over, a very little 
Pepper and Salt, a few Sweet Herbs, ſome CiQabs of Bread, and 
a little Lemon-peel chopp'd very fine; baſte it with à little 
Butter, then baſte it again and pour over it the Volks of two 
Eggs; keep the Diſh turning that it may be all Brown alike: 
Cut the other Half and Tongue into little thin Bits, and ſet on a 
Pint of drawn Gravy in a Sauce-pan, a little Bundle of Sweet 
Herbs, an Onion, a little Pepper and Salt, a Glaſs of Red Wine, 
and two Shalots; boil all theſe together a few Minutes, then ſtrain 
it through a Sieve, and put it into a elean Stew-pan with the 
Haſh: Flour the meat before you put it in, and put in a few 
Muſhrooms, a Spoonful of the Pickle, two Spoonfuls of Catchup, 
and a few Truffles and Morels ; ſtir all theſe together for a few 
Minutes, then beat up Half the Brains and ſtir into the —_— 
an 


when the Sauce is fine and thick ſhake all together, put in Half a 
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and a little Piece of Butter rolled in Flour: Take the other Half 
of the Bratus, and beat them up with a little Lemon-peel cut fine, 
a lictle Nutmeg grated, a little beaten Mace; a little Thyme ſhred 
ſmall, a little Parſley, the Volk of an Egg, and have ſome good 
Dripping boiling in a Stew pan; chen fry the Brains in little 
Cakes about as big as a .Crown-piece : Fry about twenty Oyſters 
dipp'd in the Volk of an Egg, toaſt ſome flices of Bacon, fry a 
few Force-Meat Balls, and have ready a hot Difh,-if Pewter; over 
a few clear Coals ; if China, over a Pan of hot Water ; pour in 
your Haſh, then lay-in your toaſted Head, throw the Force-Meat 
Balls over the Haſh, and garniſh the Diſh with fry'd Oyſters, 
the fry'd Brains and Lemon; throw the reſt over the Haſh, lay 
the Bacon round the Diſh, and ſend it to Table. f 


To Haſh. & Calfs Head M bite. 


T AK E Half a Pint of Gravy, a large Wine-Glaſs of White 
Wie, a little beaten Mace. a little Nutmeg, arid a kttle Sak ; 
throw into your Haſh a few Muſhroons, a few Truffles and Mo- 
rels firſt parboil'd, a few Aftichoke Bottoms and Aſparagus Tops, 
if you have them, a good Piece of Butter rolled in Flour, the 
Volks of two Eggs, Half à Pint of Cream, and one Spoonful of 
Muſhroom-Catchup ; ſtir all together very carefully till it is of a 
fine Thickneſs, then pour it into your Diſh, and lay the other 
Haif of the Head as before mentioned, in the Middle, and gar- 
niſh it as before directed, with fry'd Oyſters, Brains, Lemon; and 
Furce-Meat Balls try'd. | * | 119 


T0 Bake à Calfs Head. A 

AK E the Head, pick it and waſh jt very clean; take an 
. earthen Diſh large enough to lay the Head on, rub a little 
Piece of Butter all over the Diſh, then lay ſome long Iron Skewers 
acroſs the Top of the Dien, and lay the Head on them ; skewer 
up the Meat in the Middle that it don't lie in the Diſh, chen 
glate ſome Nutmeg all over. it, a few ſweet Herbs (bred ſmall, 
ſome Crumbs of Bread, a lirtle Lemon peel cut fine, and then flour 
it all over; ſtick pieces of Butter in the Eyes, and all over the 
Head, and flour it again * Let it be well baked, arid of a fine 
Brown; you may throw a little Pepper and Salt over it, and put 
into the Diſh a Piect of Beef cut ſmall, a Bundle of Sweet Herbs, 
an Onion, ſome Whole Pepper, a Blade of Mate; two Cloves, 4 
Pint of Water, and boll the Brains with foie Sage © When the 
Head is enough, lay it on a Diſh, and ſet it to the Fire to keep 

ha * R warm, 


— 
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warm, then flir all together | in the Diſh, and boil it in a' Sauce- 
on. ; train it off. put it into the Sauce- pan again, add a Piece of 
utter rolled in Flour, and the Sage i in the Brains chopp'd fine, a 
' Spoonful | of Catchup, and two Spoonſuls of Red Wine, boil them 
together, and take the Brains, beat them well, and mix them with 
the Sauce; pour it into the Diſh, and ſend it to Table. You muſt 
bake the Tongue with the Head, and don't cut it out. It will 
he the e in the Diſh. 


$4 . To Bake a We Head. 
D® it the kme Way, and it eats very well” | 


Jo ureſs a Lamb's Head. 


B OIL the Head. and Pluck tender, but don't let the Live be 
| too much done ; take the Head up, back it croſs and crofs 
with a Knife, grate ſore Nutmeg over it, a and lay it in a Diſh 
be fore a good Fire; then grate ſome Crumbs of Bread, ſome Sweet 
Herbs rubb'd, a little Lemon: peel chopp'd fine, a very little Pep- 
H. and Salt, and baſte it with a little ter; then throw a little 

our over it, and juſt beſore it is done do the ſame, baſte it and 
drudge it: Take Half the Liver, the Lights, the Heart and 
Tongue, chop them very ſmall, with fix or eight Spoonfuls of 
Gravy or Water ; firſt ſhake ſome Flour over the Meat, and ſtir it 
together, then put in the Gravy or Water, a good Piece of Butter 
rolled in a little Flour, a little Pepper and Salt, and what runs 
from the Head in the Diſh ; ſimmer all together a few Minutes, 


and add Half a Spoon ful of aye = pour it into your Diſh, lay | 
inc 


the Head in the Middle on the e-Meat, have ready the ather 


Half of the Liver cut thin, with ſome Slices of Ba co, and and 
nd it 


- lay round the Head. , Garniſh the Diſh with Linn, and 
to Table. 


75 Rageo a Neck of Veal. 


\UT, a Neck of Veal into Steaks, flatten them with A + Rating: 

pin, ſeaſou them with Salt, Pepper, Cloves and Mace, lard 
$6 with Bacon, Lemon-peel and I'hyme, dip them in the Volks 
of Egg, make a Sheet of ſtrong Cap-Paper up at the four Corners 
in the Form of a, Pripping- pan, pin up the Corners, butter the 
Paper, and allo the Gridiron, and ſet it over a Fire of Charcoal; 
put it in your Meat, let it do leiſurely, keep it baſting and — 


as 8 

ver be 
cCrof; 
a Diſh 


\ , 
Swect 


e Pep- 


a little 
it and 
t and 
fuls of 
J ſtir it 
Butter 
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to keep in the Gravy, and when it is enough have ready Half a 
Pint of ſtrong Gravy, ſeaſon it high, put in Muſhrooms and Pic- 
kles, Force-Meat Balls dipp'd in the Volks of Eggs, Oyſters 
ſtew'd and fry'd, to lay round and at the Top of your Diſh, and 
then ſerve it up. If for a Brown Ragoo, put in Red Wine. If for 
a White One, put in White Wine, with the Yolks of Eggs beat 

up with two or three Spoonfuls of Cream. 


To Ragoo a Breaſt of Veal. 


AK E your Breaf of Veal, put it into a large Stew-pan, put 

in a Bundle of Sweet Herbs, an Onion, ſome Black and White 

Pepper, a Blade or two of Mace, two or three Cloves, a very little 

Piece of Lemon-peel, and juſt cover it with Water; when it is 

tender take it up, bone it, put in the Bones, boil it up till the 

Gravy is very good, then {train it off, and if you have a little 

-Gravy add a Quarter of a Pint, put in Half an Ounce of 
Truffles and Morels, a Spoonful or two of Catchup, two or three 
Spoonfuls of White Wine, and let them all boil together ; in the 

mean Time flour the Veal, and fry it in Butter till it is of a fine 
Brown, then drain out all the Butter and pour the Gravy you are 

boiling to the Veal, with a few Muſhrooms boil all together till 

the Sauce is rich and thick, and cut the Sweetbread into four. A 

few Force-Meat Balls is proper in it. Lay the Veal in the Diſh, 

and pour the Sauce all over it. Garniſh with Lemon. 


Another Way to Ragoo a Breaſt of Veal. 


O U may bone it nicely, flour. it, and fry it of a fine Brown, 
then pour the Fat out of the Pan, and the Ingredients as 
above, with the Bones; when enough. take it out, and ſtrain the 
Liquor, then put in your Meat a 
before directed. 


A Breaſt of Veal in Hodge- Podge. | 

AKE a Breaſt of Veal, cut the Briſcuit into little Pieces, and 
every Bone aſunder, then flour it, and put Half a Pound of 
good Butter into a Stew- pan; when it is hot, throw in the Veal, 
it all over of 3 fine ight Brown, and then have ready a Tea- 
ttle of Water boiling, pour it in the Stew pan, fill it up and ſtir 
it round, throw in a Pint of Green Peaſe, a fine Lettuce whole, 
two or three Blades of Mace, a little Whole Pepper 
Bundle of Sweet Herbs, a ſmall 


clean waſh'd 


ty'd in a-Mullia Rag, a little 


10 


ain, with the Ingredients, as 


Onion 


-0. The Art of Cookery, 
Onion ſtuck with a few Cloves, and a little Salt: Cover it cloſe, 


and let it ſtew an Hour, or till it is boil'd to your Palate, if you | 


would bave Soop made of it; if you would only have Sauce to eat 
with the Yeal, 2E muſt ſtew it till there is juſt as much as you 
would have for Sauce, and ſeaſon it with Salt to your Palate ; rake 
out the Onion, Sweet Herbs and Spice, and pour it all together 
into your Diſh, It is a fine Diſh. If you have no Peaſe, pare 
three or four Cucumbers, ſcoop out the Pulp and cut it into little 
Pieces, and take four or five Heads of Sellery, clean waſh'd, and 
cut the white Part ſmall ; when you have no Lettuces, take the 
little Hearts of Savoys, or the little young Sprouts that grow on the 
old Cabbage Stalks about as big as the Top of your Thumb. 

Note, If you would make à very fine Diſh of it, fill the Inſide 
of your Lettuce with Force-Meat, and tye the Top cloſe with a 
Thread; ſtew it till there is but juſt enough for Sauce, ſet the 
Lettuce in the Middle, and the Veal round, and pour the Sauce 
all over it. Garniſh your Diſh with raſp'd Bread, made into 
Figures with your Fingers. This is the cheapeſt Way of dreſſing 
a Breaſt of Veal to be goad, and ſarvg à number of people. 


To Collar @ Breaf of Veal. 


* AKE a very ſharp Knife, and nicely take out all the Bones, 
| but take great Care you do not cut the Meat through, pick 
all the Fat and Meat off the Bones, then grate ſome Nutmeg all 
over the Inſide of the Veal; a very little beaten Mace, a little 
P Fpper and Salt, a few Sweet Herbs ſhred ſmall, ſome Parſley, 
a little Lemon-peel ſhred ſmall, a few Crumbs of Bread and the 
Bits of Fat pick's off the Bones, roll it up tight, ſtick one Skewer 
in to bold it together, but do it clever that it ſtands upright in 

Diſh, tye a Packthread acroſs it to hold it together, ſpit it. 
then roll the Call all round it, and roaſt it. An Hour and a 
Quarter will do it. When it has been about an Hour at the Fire 
take off the Caul, drudge it with Flour, baſte it well with Freſh 
Butter, and let it be of a fine Brown. For Sauce take Iwo Pen- 
vyworth of Gravy Bref, cut it and hack it well, then flour it, fry 
it a] ttle Brown, then pour into your Stew- pan ſume boiling Wa- 
ter, ſtir it well together, then fill your Pan two Parts full of Wa- 
ter, put in ag Onion, a Bundle of Sweet Herbs, a little Cruſt of 
Brea toaſted, two or three Blades of Mace, four 'Cloves, ſome 
Whole Pepper, and the Bones of the Veal; 'Cover it gloſe, and let 
it ſtew till it is quite rich and thick, then rain it, boil it vp 
ih with Trufffes and Morels, a few Mufhrooms, a Spoonſal of 

atchup, tao or three Bottoms of Artichokes, if you have gar” 
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add a little Salt, juſt enough to ſeaſon the gravy, take the Pack- 
thread off the Veal, and ſet it upright in the Diſh; cut the Sweet- 


pbread into four, and broil it of a fine Brown, with a few Force- 


Meat Balls fry'd,. lay thefe round the Diſh, and pour in the Sauce. 
Garniſh the Diſh wh Lemon and ſend it to Table. 


To Collar a Breaſt of Mutton. 


De it the ſame Way, and it cats very well. But you muſt take 
off the Skin. | 


Another good Way to dreſs a Breaſt of Mutton. 


COLLAR it, as before, roaſt it, and baſte it with Half a Pint 


of Red Wine, and when that is all ſoak'd in, baſte it well 
with Butter, have a little good-Gravy, ſet the Mutton upright in 
the Diſh, pour in the Gravy, have Sweet Sauce as for Veniſon, 
and ſend it to Table. Don't garniſh the Diſh, but be ſure to take 
the Skin off the Mutton. 
The Inſide of a Surloin of Beef is very good done this Way. 
It you don't Tike the Wine, a Quart of Milk, and a Quarter of 
— 4 of Buttcr, put into the Drippiog-pan, does full as well to 


To Force a Leg of Lamb. 

WITH a ſharp Knife carefully take out all the Meat, and 

leave the Skin whole and the Fat on it, make the Lean you 
cut out into Force-Meat thus: To two Pounds of Meat, three 
Pounds of Beef Sewet cut fine, and beat in a Marble Mortar till it 
is very fine, and take away all the Skin of the Meat and Sewer, 
then mix with it four Spoonfuls of grated Bread, eight or ten 
Cloves, five or fix large Blades of Mace dry'd and beat fine, Half 
a large Nutmeg grated, a little Pepper and Salt, a little Lemon- 
peel cut. fine, a very little Thyme, ſome Parſley, and four Eggs; 
mix all together; put it into the Skin again juſt'as it was, in the 
ſame ſhape, ſew it up, roaſt it, baſte it with Butter, cut the Loin 
into Steaks and fry. it nicely, lay the in the Diſh and the 
Loin round it, with ſtew'd Caul flower (as in Page 17) all round 
upon the Loin, pour a Pint of good Gravy into the Diſh, and 


fend it to Table. If you don't Cauliflower, it may be 
omitted, our Ta HE 
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LET the Leg be boil'd very white. An Hour will do it. Cut 
the Loin into Steaks, dip them into a few Crumbs of Bread and 
fry them ice and brown, boil a good deal of Spinach and 
hy in the diſh, put the Leg in the Middle, lay the Loin round 
it, cut an Orange in ſour and garniſh the Diſh, and have Butter 
in a Oup. Some love the Spinach boil'd, then drained, put into 
2 Sauce - pan with a good Piece of Butter and ſtew'd. 8 


J3 Force 4 Large Fowl. 


CUT the Skin down;the Back, and carefully ſlip it vp ſa as to 
> take out all the Meat, mix it with one Pound of Beef Sewet, 

eut it ſmal}, and beat them together in a marble Mortar; take a 

| ——_ large Oyſters cut ſmall, two Anchovies cut fina!l; one 
. cut fine, a few Sweet Herbs, a little Pepper, a little Nut- 
meg grated, and the Volks of four Eggs; mix all together and lay 
this on the Bones, draw over the Skin and ſew up the Back, put 
me Fowl into a Bladder, boil it an Hour and a Quarter, ſtew 
ſome Oyſters in good Gravy thicken'd with a Piece of Butter 


7 
- 


rolled in Flower, take the Fowl out of the Bladder, lay it in your 


Diſh and pour the Sauce over it. Garniſh with Lemon. 
It eats much better roaſted with the ſame Sauce, 


2 a Roaſt 4 Turky the genteel wax. 
IRS T cut it down the Back, and with a ſharp Penknife bone 


F "then make your Force - Meat thus: Take a large Fowl, or a 
Pound of Veal, as much grated Bread, half a Pound of Se wet cut 
and beat very fine, a little beaten Mace, two Cloves, Half a Nut- 
meg grated, about a large Tea Spoonful of Lemon-peel, and the 
Volks of two Eggs; mix all e, with a little Pepper and 
Salt, fill up the Places where the Bones came out, and fill the Bo- 
dy, that it may look juſt as it did before, ſew-up the Back, and 
waſt it. You may have Oyſter Sauce, Sellery Sauce, or. Juſt as 
you pleaſe; but good Gravy in the Diſh, and garniſh with Lemon, 
1s as good as any thing. Be ſure to leaye the Pinions ou. 


T0 Ste a;Turky er Fowl, 
IRS T let your Pot be very clean, lay four clean Skewers at 
the Bottom, lay your Turky or Fowl upon them, put in a 


Quart of Gravy, take a Bunch of Sellery, cut it ſmall, and waſh 
U 


* - 
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it very clean, put it into your Pot, with two or three Blades ef 
Mace, let it ſtew ſoftly till there is juſt enough for Sauce, then 
add à good Piece of Butter rolled in Flower, two Spoonfuls of Red 
Wine, two of Catchup, and Juft as much Pepper and Salt as will 
ſeaſon it, lay your FowFor Turky in the Diſh, pour the Sauer 
over it, and fend it to Table. ' If the Fowl or Turky is enough 
beſore the Sauce, take up, and keep it höt till the Sauce "is 
boil'd enough, then put it in, let it boil a Minute or two, and diſh 
it up. . mn 


Jo Stew @ Knuckle of Veal. 

BE ſure let the Pot or Sauce- pan be very clean, lay at the Bot- 
tom four clean wooden Skewers, waſh and. clean the Knuckle 
very well, then lay it in the Pot with two or three Blades of 
Mace, à. little Whole Pepper, a little Piece of Thyme, a ſmall 
Onion; a. Cruſt of Bread, and two Quarts of Water; cover ic 
down cloſe,” make it boi, then only let it ſimmer for two Hours, 
and when it is enough take it up, lay it in a Diſh, and ſtrain the 

Broth over it. | MEE ROY 1 

Another Way to Stew a Knuckle of Veal. 

CLEAN it as before directed, arid boil it till there is juſt 
enough for Sauce, add one Spoonful of Catchup, one of Red 
Wine, and one of Walnut Pickle, fome Truffles and Morels,; or 
ſome dry'd Muſhrooms cut ſmall; boil it all together, take up the 
Knuckle, lay it in 2 Diſh, pour the Sauce over it, and ſend it to 

Table | Coe ods Da ee 

Ne, Tt eats very well done as the Turky, before directed. 


Joe Ragoo, a Piece of Beef, b 

T* KE a large Piece of the Flank which has Fat at the Top 

cut ſquare, or any Piece that is all Meat, and bas Fat at the 
Top, but no Bones. The Rump does well. Cut all nicely off 
the Bone (which makes fine Soop) then take a large Stew- pan ahd 
with a good Piece of Butter fry it a little Brown 1 over, flouring 
your Meat well before you put it into the Pan, then pour in as 
much C3ravy as will cover it, made thus: take about a Pound of 
coarſe Beef, a little Piece of Veal cut ſmall, a B indle of - Sweet 


| Herbs, an Onion, ſome Whole Black Pepper and White Pepper, 


two or three large Blades of Mace, four or five Cloves, a Piece of 
Carrot, a little Piece o: Bacon ſteep'd in Vinegara little while, a 
Cruſt 
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ruſt of Bread toaſted brown z put to this a Quart of Water, and 
kr it boil ell Half is waſted. While this 1s making, pour a 
of 


— 7 ctger into the Stew pan, cover it 4 and let 
4 ſewing ſoftly; when the Gravy is done ſtrain it, pour it 
into the Pan where the Beef is, take an Ounce of Truffles an! 
 Morels cut ſmall, ſome freſh. or dry'd Muſhrooms cut ſmall, two 
Spoonfuls la of Catehup, and cover it cloſe; let all this ſtew till 
the Sauce is rich and thick, then have ready ſome Artichoke-bot- 
toms cut into four, and a few pickled Muſbrooms ; give them a 
Boil or two, and when your Meat 3 is tender and your Sauce quite 
— the Meat into a Diſh and pour the Sauce over it. You 
may add a Sweetbread cut in fix Pieces, a Palate ſtew'd tender 
cut into little Pieces,” ſome Cox-Combs, and a few Force · Meat 
Balle. Theſe are a great Addition, but it will be good without. 
Nite, For Variety when the Beef is ready and the, Gravy put 
to it, add a large Bunch of IT nn waſhed clean, 
two Spoonfuls of Catchup, and a Glaſs of Red Wine. Omit all 
- the other jents. When the Meat and Sellery are tender, 
and the Sauce rich and good, ſerve it up. It is alſo very good 
this Way: Take fix large Cucumbers; ſcoop out the Sead, pale 
them, en and do them juſt as you do the Sei- 


„ 


To Force the tf de of a Surloin of Beef. 


TAKE a tharp Knife, and carefully life up the Fat of the In- 
fide,. take out all the Meat cloſe to * chop it ſmall. 


take a Pound of Sewet and chop fine, about as many Crumbs 
of Bread, a little Thyme and Lemon- peel, a little Peppet and 
Salt, Half a grated, and two Stalots chopp d fine ; mix 
all together, with a Glaſs of Red Wine, then put it into the fame 
Place, cover it with the Skin and Fat, ſkewer it down with fine 
Skewers, and cover it with Papet ; don't rake the Paper off till 
the Meat is in the Diſh. Take a Quarter of a Pint of Wine, 
two Shalots ſhred ſmall, boil them, and pour into the Diſh, with 
the Gravy which comes out of the Meat it cats well. Spit your 
Meat before you wks-our-the . 


To Force the Inſide of a Rump of Beef. 


* OV may do it juſt in the fame manner, only lift up the out- 
fide Skin, +3, the Middle of the Meat, and 40 as before 
directed; put it into the ſame Place, and with fine Skewers put 


A Rete 


it down cloſe. 
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A Rol?d Rump of Reef. 


Ur the Meat all off the Bone whole, ſlit the Inſide down 
VP from Top to Bottom, but not through the Skin, ſpread it 
open, take the Fleſh of two Fowls and Beef Sewet, an equal 
Q1antity, and as much cold boiled Ham, if you have it, a little 
Pepper, an Anchovy, a Nutmeg grated, a little Thyme, a good 
deal of Parſley, a few Muſhrooms, and chop them all together, 
beat them in a Mortar, with a Half-Pint Baſon full of Crumbs of 
Bread ; mix all theſe together, with four Yolks of Eggs, lay it 
into the Meat, cover it up, and roll it round, flick one Skewer in, 
and tye it with a Packthread croſs and croſs to hold it together; 
take a Pot or large Sauce-pan that will juſt hold it, lay a Layer 
of Bacon and Layer of Beef cut in thin Skces, a Piece of Carrot, 
ſome Whole Pepper, Mace, Sweet Herbs, and a large Onion, lay 
the roll'd Beef on it, juſt put Water enough to the Top of the 
Beef, cover it cloſe, and let it ſtew very ſoftly on a flow fire for 
eight or ten Hours, but not too faſt. When you find the Beef 
tender, which you wil know by running a Skewer into the Meat, 
then take it up, cover it up hot, boil the Gravy till it is good, 
then ſtrain it off, and add ſome Muſhrooms chopp'd, ſome Truffles 
and Morels cut ſmall, two Spoonfuls of Red or White Wine, the 
Volks of two Eggs, and a Piece of Butter roil'd in Flour ; boil it 
together, ſet the Meat before the Fire, baſte it with Butter, and 
throw Crumbs of Bread all over it: When the Sauce is enough, 
lay the Meat into the Diſh, and pour the Sauce over it. Take 
care the Eggs do not curd. 


To Boil a Rump of Beef the French Faſhion, 


T AK E a Rump of Beef, boil it Half an Hour, take it up, lay 

it into a Jarge deep Pewter Diſh or Stew-pan, cut three or 
four Gaſhes in it all along the Side, rub the Gaſhes with Fepper 
and Salt, and pour into the Diſh a Pint of Red Wine, as much 
hot Water, two or three large Onions cut ſmall, the Hearts of 
eight or ten Lettuces cut ſmall, and a good Piece of Butter rolled 
in a little Flour ; lay the fleſhy Part of the Meat downwards, 
cover it cloſe, let it ſtew an Hour and a half over a Charcoal Fire, 
or a very ſlow Cœ a Fire. Obſerve, that the Butcher chops the Bone 
ſo cloſe, that the Meat may lie as flat as you can in the Diſh. 
When it is enough, take the Beef, lay it in the Diſh, and pour 


e Sauce over it. 


F 
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Note, When you do it in a Pewter Diſh, it is beſt done over a 
Chaffing diſh of hot Coals, with a Bit or two of Charcoal to keep 
it alive. | 


Beef Eſcarlot. 


AK E a Briſcuit of Beef, half a Pound of coarſe Sugar, two 

Ounces of Bay Salt, a Pound of common Salt, mix all toge- 

ther and rub the Beef, lay it in an earthen Pan, and turn it every 

Day It may lie a Fortnight in the Pickle, then bcil it, and ſerve 
it up either with Savoys, or a Peaſe Pudding. 

Nee, It eats much finer cold, cut into Slices, and ſent to Table. 


Beef d la Daub. 


yo U may take a Buttock or a Rump of Beef, lard it, fry it 
Brown in ſome ſweet Butter, then put it into a Pot that will 
juſt held it; put in ſome Broth or Gravy hot, ſome Pepper, 
Cloves, Mace, and a Bundle of Sweet Herbs, ſtew it four Hours, 
till itis tender, and ſeaſon it with Salt ; take half a Pint of Gravy, 
two Sweetbreads cut into cight Pieces, ſome T ruffles and Morels, 
Palates, Artichoke-Bottoms and Muſhrooms, boil all together, 
lay ycur Beef into the Diſh, train the Liquor into the Sauce, 
and boil all together. If it is not thick enough, roll a Piece of 
Butter in Flour, and boil in it. Pour this all over the Beef. Take 
'Force-Meat roll'd in Pieces half as long as ones Finger, dip them 
into Batter made with Eggs, and fry them brown; try ſome Sip- 
pets dipped into Batter cut three-corner- ways, ſtick. them into the 
Meat, and garnila with the Force-Meat, 


Beef d la Mode in Pieces. 


you muſt take a Buttock of Beef, cut it into two Pound Pier es, 
lard them with Bacon, fry them Brown, put them into a Pot 


that will juſt hold them, put in two Quarts of Broth or Gravy, a 


few Swect Herbs, an Onion, ſome Mace, Cloves, Nutmeg, Pep- 
per and Salt; when that is done, cover it cloſe, and ſtew till it is 
tender, skim off all the Fat, lay the Meat in the Diſh, and train 
the Sauce over it. You may ſerve it up hot or cold. 


Beef & la Mode, the French Way. 


5 AK E a Piece of the Buttock of Beef, and ſome fat Bacon cut 
into litile long Bits, then take two Tea Spoonfuls of Salt, one 
Tea Spoonſul of beaten Pepper, one of beaten Mace, and one of 
Nutueg: mix all together, have your Larding- pins ready, firſt 
dip the Bacon in Vinegar, then roll it in your Spice, and lard 
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your Beef very thick and nice; put the Meat into a Pot with two 
vr three large Onions, a good Piece of Lemon-peel, a Bundle of 
Herbs, and three or four Spoonfuls of Vinegar ; cover it down 
cloſe, an put a wet Cloth round the Edge of the Cover that no 
Steam can get out, and ſet it over a very ſlow Fire: When ycu 
think one Side is done enough, turn the other, and cover it with 
the Rind of the Bacon; cover the Pot cloſe again as before, and 


. when it is enough (which it will be when quite tender) take it up 


and lay it in your Diſh, take off all the Fat from the Gravy, and 
pour the Gravy over the Meat. If you chuſe your Beef to be Red, 
you may rub it with Salt- petre over Night. 

Note, You muſt take great Care in doing your Beef this Way 
that your Fire is very flow ; it will take at leaſt fix Hours doing if 
the Piece be any thing large. If you would have the Sauce very 
rich, boil half an Ounce of Truffles and Morels in halt a Pint of 

ood Gravy till they are very tender, and add a Gill of pickled 
3 or freſh ones are beſt; mix all together with the 
Gravy of the Meat, and pour it over your Beef. You muſt mind 
and beat all your Spices very fine; and if you have not enough. 
mix ſome more, according to the Bigneſs of your Beef. 


Beef Olives. 


T A K E a Rump of Beef, cut it into Steaks half a Quarter long. 

about an Inch thick, let them be ſquare, lay on ſome good 
Force-Meat made with Veal, roll them, tye them once round with- 
a'hard Knot, dip them in Egg, Crumbs of Bread and grated Nut- 


meg, and a little Pepper and Salt. The beſt Way is to roaſt them, 


or fry them Brown in freſh Butter, lay them every one on a Bay- 
Leaf, and cover them every one with a Piece of Bacon toaſted, 
have ſome good Gravy, a few Truffles and Morels, and Muſh- 
rooms; boil all together, pour into the Diſh, and ſend it to Table. 


Veal Olives. 


T HEY are good done the ſame way, only roll them narrow at 

one End and broad at the other, Fry them of a fine Brown. 
Omit the Bay-Leaf, but lay little Bits of Bacon about two Inches 
long on them. The ſame Sauce. Garniſh with Lemon. 


Beef Collops. 


C UT them into thin Pieces about two Inches long, beat them 
with a Back ofa Knife very well, grate ſome Nutmeg, flour 
them-a little, lay them in a Stew-pan, put in a Pint of Ws 
F 2 | t. 
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half an Onion cut ſmall, a little Piece of Lemon-peal cut ſmall, 
a Bundle of Sweet Herbs, a little Pepper and Salt, a Piece of But- 
ter rolled in a little Flour : Set them on a flow Fire, when they 
begin to fimmer ftir them now and then; when they begin to be 
hot, ten Minutes will do them, but take care they don't boil. 


Take out the Sweet Herbs, pour it into the Diſh, and ſend it to 
Table. | 


Note, You may do the Inſide of a Surloin of Beef in the ſame 


manner the Day after it is roaſted, only don't beat them, but cut 
them thin. | 


N. B. You may do this Diſh between two Pewter Diſhes, hang 
them betweet two Chairs, take ſix Sheets of White-brown Paper, 
tare them into Slips, and burn them under the Diſh one Piece at a 


Time. 
To Stew Beef Steaks. 


T AK E Rump Steaks, pepper and ſalt them, lay them in a 
Stew- pan, pour in half a Pint of Water, a Blade or two of 
Mace, two or three Cloves, a little Bundle of Sweet Herbs, an 
Anchovy, a Piece of Butter roiled in Flour, a Glaſs of White 
Wihe, and an Onion; cover them cloſe, and let them ſtew ſoft! 

till they are tender, then take out the Steaks, flour them, fry them 
in freſh Butter, and pour away all the Fat, ſtrain the Sauce they 
were ſtew'd in, and pour into the Pan; tos it all up together till 
the Sauce is quite hot and thick. If you add a Quarter of a Pint 
of Oyſters, it will make it the better. Lay the Steaks into the 
Diſh. and pour the Sauce over them. Garniſh with any Pickle 


you like. vn | 
Ti o Fry Beef Steaks. 


T A K E Rump Steaks, beat them very well with a Roller, fry 

them in half a Pint of Ale that is not bitter, and whilſt they 
are frying cut a large Onion ſmall, a very little Thyme, ſome 
Parſley ſhred ſmall, ſome grated Nutmeg, and a little Pepper and 
Salt ; roll all together in a Piece of Butter, and then in a little 
Flour, put is into the Stew-pan, and ſhake all- together. When 
the Steaks are tender, and the Sauce of a fine Thickrefs, diſh it 


up. | | 
A ſecond Way to Fry Beef Steaks. 


'S UT the Lean by itſelf, and beat them well with the Back of 
a Kniſe, fry them in juſt as much Butter as will moiſten the 
Pan, pour out the Gravy as it runs out of the Meat, turn them 


often, 
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often, do them over a gentle fire, then fry the Fat by itſelf and 
lay upon the meat, and put to the Gravy a Glaſs of Red Wine, 
Half an Anchovy, a little Nutmeg, a little beaten Pepper, and a 
Shalot cut ſmall; give it two or three little boils, ſeaſon it with 


Salt to your Palate, pour it over the Steaks, and ſend them to 
Table. 


Another Way to do Beet Steaks. 


CY T your Steaks, Half broil them, then lay them into a Stew- 
Ꝙ pan, ſeaſon them with Pepper and Salt, juſt cover them with 
Gravy, and a Piece of Butter rolled in Flour ; let them ſtew or 
Half an Hour, beat up the Volks of two Eggs, tir all together for 
two or three Minutes, and then ſerve it up. 


A pretty Side-Diſb of Beef. 


R AST a tender Piece of Beef, lay fat Bacon all over it ard 
roll it in Paper, baſte it, and when it is roaſted cut about two 
Pounds in thin Slices, lay them into a Stew-pan, and take fix large 
Cucumbers, peel them, and chop them ſmall, lay over them a lit- 
tle Pepper and Salt, ſtew them in Butter for about ten Minutes, 
then drain out the Butter, and ſhake ſome Flour over them ; toſs 


them up, pour in Half a Pint of Gravy, let them ſtew tiil they are 
thick, and diſh them up. 


To dreſs a Fillet of Beef. 


17 is the Inſide of the Surloin: You muſt carefully cut it all 
out from the Bone, grate ſome Nutmeg over it, a few Crumbs 
of Bread, a little Pepper and Salt, a little Lemon-peel, a little 
Thyme, ſome Parſley ſhred ſmall, and roll it up right; tye it 
with a Packthread, roaſt it, put a Quart of Milk and a Quarter of 
a Pound of Butter into the Dripping-pan and baſte it ; when it is 
enough take it up, untye it, leave a little Skewer in it to hold it 
together, have a little good Gravy in the Diſh, and ſome Sweet 
Sauce in a Cup. You may baſte it with Red Wine and Butter, if 
you like it better, or it will do very well with Butter only. 


Beef Steaks Rolled. 


9 8 AK E three or four Beef Steaks, flat them with a Cleaver, and 
make a force- Meat thus: Take a Pound of Veal beat fine in a 
Mortar, the Fleſh of a large Fowl cut ſmall, Half a Pound of cold 
Hum chopp'd ſmall, the Kidney-Fat of a Lovin of Veal _— 
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ſmall, a Sweetbread cut in little Pieces, an Ounce of Truffles and 
Morels firſt ftew'd and then cut ſmall, ſome Parſley, the Vo ks of 
four Eggs, a Nutmeg grated, a very little Thyme, a little Lemon- 
peel cut fine, a little Pepper and Salt, and Half a Pint of Cream; 
mix all together, lay it on your Steaks, roll them up firm, of a 
good ſize, and put a little Skewer into them, put them into the 
Stew-pan, and fry them of a nice Brewn ; then pour all the Fat 
quite out, and put in a Pint of good fry'd Gravy (as in Page 19) 

t one Spoonful of Catchup, two Spoonfuls of Red Wine, a few 
12 and let them ſtew for a Quarter of an Hour. Take 
up the ſteaks, cut them in two, lay the cut Side uppermoſt, and 
r the Sauce over it. Garniſh with Lemon. 

Note, Before you put the force- Meat into the Beef, you are to 
ſtir it all together over a ſlow Fire for eight or ten Minutes. 


To Stew a Rump of Beef, 
H AVING boil'd it till it is little more than Half enough, 


take it up, and peel off the Skin; take Salt, pepper, beaten 


Mace, grated Nutmeg, 'a Handful of Parſley, a little Thyme, 
Winter-Savoury, Sweet Marjoram, all chopp'd fine and mixt, and 
Nuff them in great Holes in the Fat and Lean, the reſt ſpread over 
it, with the Volks of two Eggs; ſave the Gravy that runs out, 
put to it a Pint of Claret, and put the Meat into a deep Pan, pour 
the Liquor in, cover it cloſe, and let it bake two Hours, then 
put it into the Diſh, pour the Liquor over it, and fend it to Table. 


Another Way to Stew a Rump of Beef. 


you muſt cut the Meat off the Bone, lay it in your Stew- pan, 

cover it with Water, put in a Spoonful of Whole Pepper, two 
Onions, a Bundle of Sweet Herbs, ſome Salt, and a Pint of Red 
Wine; cover it cloſe, ſet it over a Stove or flow Fire for four 
Hours, ſhaking it ſometimes, and turning it four or five Times; 
make Gravy as for Soop, put in three Quarts, keep it ſtirring till 
Dinner is ready: Take ten or twelve Furnips, cut them into Slices 
the Broad Way, then cut them into four, flour them, and fry them 
brown in Beet Dripping. Be ſure to let your Dripping boil be- 
fore you put them in, then draia them well from the Fat, lay the 
Beef into j our Soop Niſh, toaſt a little Bread very nice and brown, 
cut in three Corner Dice, lay them into the Diſh, and the Turnips 
likewiſe, ſtrain in the Gravy, and fend it to Table. If you have 
the Convenience of a Stove, put the Diſh over it for five or fix 
Minutes; it gives the Liquor a frne Flavour, of the Turnips, 


makes 
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makes the Bread eat better, and is a great Addition. Seafon it 
with Salt to your Palate. 


Portugal Beef. 


AKE a Rump of Beef, cut off the Bone, cut it a croſs, flour it, 

fry the thin Part Brown in Batter, the thick End ſtuff with 
Sewet, boil'd Cheſnuts, an Anchovy, an Onion, and a little Pep- 
per; ſtew it in a Pan of ſtrong Broth, and when it is tender lay 
both the Fry'd and Stew'd together into your Diſh, cut the Fry'd 
in two and lay on each Side of the Stew'd, ſtrain the Gravy it 
was ſtew'd in, put to it ſome Pickled Gerkias Chopp'd and boil'd 
Cheſnuts, thicken it with a Piece of Burnt Butter, give it two or 
three boils up, ſcaſon it with Salt to your Palate, and pour it over 
the Beef. Garniſh with Lemon. 


To Stew 4 Rump of Beef, or the Briſcuit, the 
French Way. 


AKE a Rump of Beef, put it into a little Pot that will hold 
it, cover it with Water, put on the Cover, let it ſtew an 
Hour, but if a Briſcuit two Hours; skim it clean, then flaſh the 
Meat with a Knife to let out the Gravy, put in a little beaten P 

per, ſome Salt, four Cloves, with two or three large Blades of 
Mace beat fine, fix Onions fliced, and Half a Pint of Red Wine; 
cover it cloſe, let it tew an Hour, then put in two Spoonfuls of 
Capers or Aſtertion Buds pickled, or Broom Buds, Chop them, 
two-Spoonfuls of Vinegar and two Verjuice ; boil fix Cabbage 
Lettuces in Water, then put them in the Pot, put in a Pint of 
good Gravy, let all ſtew together for Half an Hour, skim all the 
Fat off, lay the Meat into the Diſh, and pour the reſt over it, 
have ready ſome Pieces of Bread cut three Corner ways, and fry'd 


criſp, ſtick them abuut the Meat, and garn:th them. When 


you put in the Cabbage, pat with it a good Piece of Butter rolled 
ia Flour. 


To Stew Beef Gobbets. 


G E T any Piece of Beef, except the Leg, cut it in Pieces about 
the Bigneſs of a Pullet's Egg, put them in a Stew-pan, cover 
them with Water, let them ftew, skim them clean, and waen they 
have ſtew'd an Hour take Mace, Clove>, and Whole Pepper ty'd 
in a Muſlin Rag looſe, ſome Scllery cut ſmall, put them into the 
Fan with ſome Salt, Turnips and Carrots, par'd and cut in Slices, 
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2 little Parſley, a Bundle of Sweet Herbs, and a large Cruft of 
Bread. You may put in an Ounce of Barley or Rice, if you like 
it. Cover it cloſe, and let it ſtew till it is tender; take out the 
Herbs, Spices and Bread, and have ready fry'd a French Roll cut 
in four. Diſh up all together, and ſend to Table. 


Beef Royal. 


T AK E a Surloin of Beef, or a large Rump, bone it and beat 
it very well, then lard it with Bacon, ſeaſon it all over with 
Salt, Pepper, Mace, Cloves, and Nutmeg, all beat fine, ſome Le- 
mon- peel cut ſmall, and ſome Sweet Herbs; in the mean Time 
make a ſtrong Broth of the Bones, take a Piece of Butter with a 
little Flour, brown it, put in the Beef, keep it turning often till it 
is Brown, then ſtrain the Broth, put all together into a Pot, put 
in a Bay-Leaf, a few Truffles, and ſome Ox Palates cut ſmall ; 
cover it cloſe, and let it ſtew till it is tender, take out the Beef, 
skim off all the Fat, pour in a Pint of Claret, ſome fry'd Oyſters, 
an Anchovy, and ſome Gerkins ſhred ſmall ; boil all together, put 
in the Beef to warm, thicken your Sauce with a Piecz of Butter 
rolled in Flour, or Muſhroom Powder, or Burnt Butter. Lay your 
Meat in the Diſh, pour the Sauce over it, and ſend it to Table. 
This may be eat either hot or cold. 


5. A Tongue and Udder forced. 


IRS T parboil your Tongue and Udder, blanch the Tongue 
and ſtick it with Cloves ; as for the Udder, you muſt carefully 
Taiſe it, and fill it with Force-Meat, made with Veal: Firſt waſh 
the Inſide with the Volk of an Egg, then put in the Foree-Meat, 
rye the Ends cloſe and ſpit them, roaſt them, and baſte them with 
Butter; when enough, have good Gravy in the Diſh, and Swect 
Sauce in a Cup. | 
Note, For Variety you may lard the Udder. 


To Fricaſey Neats Tongues. 


T AK E Neats Tongues, boil them tender, peel them, cut them, 

into thin Slices, and fry them in freſh Butter, then pour out 
the Butter, put in as much Gravy as you ſhall want for Sauce, a 
Bundle of Sweet Herbs, an Onion, ſome Pepper and Salt, and a 
Blade or two of Mace; {immer all together for Half an Hour, then 
take out your Tongue, ſtrain the Gravy, put it with the Tongue 


into the Stew-pan again, beat up the Volks of two Eggs with a 
_ Glaſs of White Wine, a little grated Nutmey, a Piece of Buttec 
as big as a Walnut rolled in Flour, ſhake all together for four or 


To 


five Minutes, diſh it up, and fend it to Table, 
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To Force a Tongue. 


BAT it till it is tender, let it ſtand till it is cold, then cut à 
Hole at the Root- end of it, take out ſome of the Meat, chob 
it with as much Beef Sewet, a few Pippins, ſome Pepper and Salt, 
a little Mace beat, ſome Nutmeg, a few Sweet Herbs, and the 
Volks of two Eggs; chop it all together, ſtuff it, cover the End 
with a Veal Caul or butter'd Paper, roaſt it, baſte it with Butter, 
and diſh it up. Have for Sauce good Gravy, a little melted But- 
ter, the Juice of an Orange or Lemon, and ſome grated Nutmeg z 
boil it up, and pour it into the Diſh. 


To Stew Neats Tongues Whole, 


T AK E two Tongues, let them ſtew in Water juſt to cover them 
for two Hours, then peel them, put them in again with a 
Pint of ſtrong Gravy, Half a Pint of White Wine, a Bundle of 
Sweet Herbs, a little Pepper and Salt, ſome Mace, Cloves, and 
Whole Pepper ty'd in a Muſlin Rag, a Spoonful of Capers chopp'd, 
Turnips and Carrots ſliced, and a Piece of Butter roll'd in Flour 


let all ſtew together very ſoftly over a flow Fire for two Hours, 


then take out the Spice and Sweet Herbs, and ſend it to Table. 


To Fricaſey Ox Palates. 


A F TER boiling your Palates very tender (which you muſt do 

by ſetting them on in cold Water, and letting them do ſoftly) 
then blanch them and ſcrape them clean, take Mace, Nutmeg, 
Cloves, and Pepper beat fine, rub them all over with thoſe, and 
with Crumbs of Bread ; have ready ſome Butter in a Stew-pan, 
and when it is hot put in the Palates, fry them Brown on beth 
vides, then pour out the Fat, and put to them ſome Mutton or 
Beef Gravy, enough for Sauce, an Anchovy, a little Nutmeg, a 
little Piece of Butter rolled in Flour, and the Juice of a Lemon ; 
let it ſimmer all together for a Quarter of an Hour, Ciſh it up, 
and garniſh with Lemon. 


To Roaſt Ox Palates. 


H AVING boil'd your Palates tender, blanch them, cut th m 

into Slices about two Inches long, lard Half with Bacon; 

then have ready two or three Pigeons and two or three Chickeu- 

peepers, draw them, truſs them, and fill them with Force-Meat, 

let Half of them be nicely larded, ſpit them on a Bird Spit, ſpit 

them thus ; a Bird, a Palate, a Lo, and a Piece of _— 
an 
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and ſo on a Bird, a Palate, a Sage-Leaf, and a Piece of Bacon, 
Take Cocks Combs and Lamb-Stones parboil'd and blanch'd, lard 
them with little Bits of Bacon, large Oyſters parboil'd, and each 
one larded with one Piece of Bacon ; put theſe on a Skewer with 
a little Piece of Bacon and a Sage-Leaf between them, tye them 
on to a Spit and roaſt them, then Beat up the Volks of three Eggs, 
ſome Nutmeg, a little Salt and Crumbs of Bread ; bafte them with 
theſe all the Time they are Roaſting, and have ready two Sweet- 
breads each cut in two, ſome Artichoke-Bottoms cut into four and 
fry'd, and then rub the Diſh with Shalots ; lay the Birds in the 
Middle piled upon one another, and lay the other Things all ſe- 
parate by themſelves round about in the Diſh, Have ready for 
Sauce a Pint of good Gravy, a Quarter of a Pint of Red Wine, 
an Anchovy, the Oyſter Liquor, a Piece of Butter rolled in Flour ; 
boil all theſe together and pour into the Diſh, with a little Juice 
of Lemon. Garniſh your Diſh with Lemon. 


To dreſs a Leg of Mutton à la Royale. 


H AVING taken off all the Fat, Skin, and Shank Bone, lard 
it with Bacon, ſeaſon it with Pepper and Salt, and a round 
Piece of about three or four Pounds of Beef or Leg of Veal, lard 
it; have ready ſome Hog's-Lard bailing, flour your Meat, and 
give it a Colour in the Lard, then take the Meat out and put it 
into a Pot, with a Bundle of Sweet Herbs, ſame Parſley, an Onion 
ſtuck with Cloves, two or three Blades of Mace, ſome W hole Pep- 
per, and three Quarts of Water ; cover it cloſe, and let it boil very 
ſoftiy for two Hours, mean while get ready a Sweetbread ſplit, 
cut into four, and broil'd, a few Truffles and Morels ſtew'd in a 
Co of a Pint of ftrong Gravy, a Glaſs of Red Wine, a few 

uſhrooms, two Spoonfuls of Catchup, and ſome Aſparagus 
2 ; boil all theſe together, then lay the Mutton in the Middle 
of the Diſh, cut the Beef or Veal into Slices, make a Rim round 
your Mutton with the Slices, and pour the Ragoo over it ; when 
you have taken the Meat out of the Pot, skim all the Fat off the 


Gravy, ſtrain it, and add as much to the other as will fill the 
Diſh. Garniſh with Lemon. h 


A Leg of Mutton 2 la Hautgollt. 


E T it hang a fortnight in an airy Place, then have ready yo 
ſtuſFir all over, rub it with Pep- H. 
good Gravy and Red Wine in ſor 


T9 


ſome Cloves of Garlick and 
per and Salt, roaſt it, have ſome 
the Diſh, and ſend it to Table. 
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To Roaſt a Leg of Mutton with Oyſters, 


AKE a Leg about two or three Days kill'd, ſtuff it all over 
with Oyſters, and roaſt it. Garniſh with Horſe-Raddiſn. 


To Roaſt a Leg of Mutton with Cockles. 


81 F F it all over with Cockles, and roaſt it. Garniſh with | 
' Horſe-Raddiſh, 


A Shoulder of Mutton in Epi gran. 


R OAS T it almoſt enough, then very carefully take off the Skin 
about the Thickneſs of a Crown-piece, and the Shank Bone 


. with it at the End, then ſeaſon that Skin and Shank Bone with 
Pepper and Salt, a little Lemon-peel cut ſmall, and a few Sweet 
Herbs and Crumbs of Bread, then lay this on the Gridiron, and 
let it be of a fine Brown ; in the mean time take the reſt of the 
Meat and cut it like a Haſh about the Bigneſs of a Shilling, ſave 
the Gravy and put to it, with a few Spoonfuls of ſtrong Gravy, 
Half an Onion cut fine, a little Nutmeg, a little Pepper and Salt, 
a little Bundle of Sweet Herbs, ſome Gerkins cut very ſmall, a 
few Muſhrooms, two or three Truffles cut ſmall, two Spoonfuls of 
Wine, either Red or White, and throw a little Flour over the 
Meat; let all theſe few together very ſoftly for five or fix Minutes, 
but be ſure it don't boil, take out the Sweet Herbs, and put the 
Haſh into the Diſh, lay the Broil'd upon it, and ſend it to Table. 


A Haorrico of Mutton. 


T AK E a Neck or Loin of Mutton, cut it into fix Pieces, flour 

it, and fry it Brown on both Sides in the Stew-pan, then 
pour out all the Eat, put in ſome Turnips and Carrots cut like 
Dice, two Dozen of Cheſnuts blanched, two or three Lettuces cut 
ſmall, fix little round Onions, a Bundle of Sweet Herbs, ſome 
Pepper and Salt, and two or three Blades of Mace ; cover it cloſe, 
and let it ſtew for an Hour, then take off the Fat and diſh it up, 


To French a Hind Saddle of Mutton. 


17 is the two Rumps. Cut off the Rump, and carefully liſt up 
the Skin with a Knife, begin at the broad End, but be ſure 


ready you don't crack it nor take it quite off, then take ſome Slices of 
| Pep- Ham or Bacon chopp'd fine, a few Truffles, ſome young Onions, 
ine in ſome Parſley, a little Thyme, Sweet Marjoram, Winter Savoury, 


2 a little 
To 1 
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MY little Lemon-peel, all chopp'd fine, a little Mace and two or 


three Cloves beat fine, Half a Nutmeg, and a little Pepper and 


galt; mix all together and throw over the Meat where you took 


off the Skin, then lay on the Skin again, and faſten it with two 
fine Skewers at each Side, and roll it in well Butter'd Paper. It 


will take three Hours doing. Then take off the Paper, baſte the 


Meat, ftrew it all over with Crumbs of Bread, and when it is of 
a fine Brown take it up. For Sauce take fix large Shalots, cut 
them very fine, put them into a Sauce-pan with two Spoonfuls of 
Vinegar, and two of White Wine ; boil them for a Minute or two, 
pour it into the Diſh, and garniſh with Horſe-Raddiſh. 


Another French Way, calld, St. Menehout. 


T AKE the Hind Saddle of Mutton, take off the Skin, lard it 

with Bacon, ſcaſon it with Pepper, Salt, Mace, Cloves beat, 
and Nutmeg, Sweet Herbs, young Onions, and Parſley, all 
chopp's fine; take a large Oval, or a large Gravy-pan, lay Layers 
of Bacon, and then Layers of Beef all over the Bottom, lay in 
the Mutton, then lay Layers of Bacon on the Mutton, and then a 
Layer of Beef, put in a Pint of Wine, and as much good Gravy as 


will ftew it, put in a Bay-Leaf, and two or three Shalots, cover 


it cloſe, put Fire over and under it, if you have a cloſe Pan, and 
let it ſtand ſtewing for two Hours; when done, take it out, ſtrew 
Crumbs of Bread all oyer it, and put it into the Oven to Brown, 
ſtrain the Gravy it was ſtew'd in, and boil it till there is juſt 
enough for Sauce, lay the Mutton into the Diſh, pour the Sauce 


in, and ſerve it up. You muſt Brown it before a Fire, if you have 
not an Oven, 


Cutlets a /a Maintenon. A very good Diſh. 


2. U T your Cutlets handſomely, beat them thin with your Clea- 

ver, ſeaſon them with Pepper and Salt, make a Force-Meat 
with Veal, Beef Sewet, Spice, and Sweet Herbs, rolled in Yolks 
of Eggs, roll Force-Meat round each Cutlet within two Inches of 
the Top of the Bone, then have as many Half Sheets of White 
Paper as Cutlets, roll each Cutlet in a Piece of Paper, firſt butter- 
ing the Paper well on the Inſide, dip the Cutlets in melted Butter 


and then in Crumbs of Bread, lay each Cutlet on Half a Sheet of 


Paper croſs the Middle of it, leaving about an Inch of the Bone 
out, then cloſe the two Ends of your Paper as you do a Turnover 
Tart, and cut off the Paper that is too much ; broil your Mutton 
Cutlets Half an Hour, your Veal Cutlets three Quarters of an 


Hour, 


e 
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Hour, and then take the Pepper oft and lay them round in- th N Lol 


Diſh, with the Bone outwards. Let your Sauce be good Gravy 
thicken'd, and ſerve it up. : | 


To make a Mutton Haſh, 


C UT your Mutton in little Bits as thin as you can, ftrew a lit- 
tle Flour over it, have ready ſome Gravy (enough for Sauce) 
wherein Sweet Herbs, Onion, Pepper and Salt, have been boil'd ; 
ſtrain it, put in your Meat, with a little Piece of Butter rolled in 
Flour and a little Salt, a Shalot cut fine, a few Capers and Ger- 
kins chopp'd fine, and a Blade of Mace : Toſs all together for a 
Minute or two, have ready ſome Bread toaſted thin and cut into 
Sippits, lay them round the Diſh, and pour in your Haſh, Gar- 
niſh your Diſh with Pickles and Horſe-Raddiſh. 

Note, Some love a Glaſs of Red Wine, or Walnut Pickle. You 
may put juſt what you will into a Haſh. 


To dreſs Pigs Petty-Toes. 


P T your Petty-Toes into a Sauce-pan with Half a Pint of 

Water, a Blade of Mace, a little Whole Pepper, a Bundle of 
Sweet Herbs, and an Onion; let them boil five Minutes, then 
take out the Liver, Lights, and Heart, mince them very fine, 
grate a little Nutmeg over them, and ſhake a little Flour on them; 
let the Feet do till they are tender, then take them out and ſtrain 
the Liquor, put all together with a little Salt and a Piece of But- 
ter as big as a Walnut, ſhake the Sauce-pan often, let it ſimmer 
five or ſix Minutes, then cut ſome toaſted Sippets and lay round 
the Diſh, lay the Mince-Meat and Sauce in the Middle, and the 


' Petty-Toes ſpilt round it. You may add the Juice of Half a Le- 
mon, or a very little Vinegar. 


A ſecond Way to Roaſt a Leg of Mutton with 


ſters. 


8 TUFF a Leg of Mutton with Mutton Sewet, Salt, Pepper, 
Nutmeg, and the Volks of Eggs, then roaſt it, ſtick it all over 
with Cloves, and when it is about Ha!f done cut off ſome of the 
Under-fide of the fleſhly End in little Bits, put theſe into a Pipkin 
with a Pint of Oyſters, Liquor and all, a little Salt and Mace, 
and Half a Pint of hot Water ; ſtew them till Half the Liquor is 
waſted, then put in a Piece of Butter rolled in Flour, ſhake all 
together, and when the Mutton is enough take it up, pour this 
Sauce over it, and ſend it to Table, T 
0 
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Jo dreſs @ Leg of Mutton 7 eat like Veniſon. 


T AK E a Hind Quarter of Mutton and cut the Leg in the Shape 
of a Haunch of Veniſon, ſave the Blood of the Sheep and 
ſteep it in for five or ſix Hours, then take it out and roll it in 
three or four Sheets of White Paper well butter'd on the Inſide, 
tye it with a Packthread and roaſt it, baſting it with good Beef 
. or Butter. It will take two Hours at a good Fire, for 
your Mutton muſt be fat and thick. About five or ſix Minutes 
before you take it up take off the Paper, bafte it with a Piece of 
Butter, and ſhake a little Flour over it to make it have a fine 
Froth, and then have a little good drawn Gravy in a Baſon, and 
Sweet Sauce in another. Don't garniſh with any Thing. 


To dreſs Mutton the Turkiſh Way. 


F IRS T cut your Meat into thin Slices, then waſh it in Vine- 

gar, and put it into a Pot or Sauce-pan that has a cloſe Cover 
to it, put in ſome Rice, Whole Pepper, and three or four whole 
Onions; let all theſe ſte together, skimming it frequently: When 
it is enough, take out the Onions, and ſeaſon it with Salt to your 
Palate, lay the Mutton in the Diſh, and pour the Rice and Liquor 


over it. 


Note, The Neck or Leg are the beſt Joints to dreſs this Way. 
Put into a Leg four Quarts of Water, and a Quarter of a Pound 
of Rice; To a Neck two Quarts of Water, and two Ounces of 
Rice. Toevery Pound of Meat allow a Quarter of an Hour, be- 
ing cloſe cover'd. If you put in a Blade or two of Mace and a 
Bundle of Sweet Herbs, it will be a great Addition, When it is 
juſt enough, put in a Piece Butter, and take care the Rice don't 
burn to the Pot. In all theſe Things you ſhould lay Skewers at 
the Bottom of the Pot to lay your Meat on, that it may not ſtick. 


A Shoulder of Mutton, with a Ragoo of Turnips. 


TP AKE a Shoulder of Mutton, get the Blade Bone taken out as 
neat as poſſible, and in the Place put a Ragoo, done thus: 
Take one or two Sweetbreads, ſome Cocks Combs, Half an Ounce 
of Truffles, ſome Muſhrooms, a Blade or two of Mace, and a little 
Pepper and Salt; ſtew all theſe in a Quarter of a Pint of good 
Gravy, and thicken it with a Piece of Butter rolled in Flour, or 
Volks of Eggs, which you pleaſe : Let it be old before you put 
it in, and fill up the Place where you took the Bone out juſt in the 
Form it was before, and ſew it up tight: Take a large deep Stew- 
pan, or one of the round deep Copper Pans with two Handles, lay 
at 
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at the Bottom thin Slices of Bacon, then Slices of Veal, a Bundle 


of Parfley, T byme and Sweet Herbs, ſome Whole Pepper, a Blade 


or two of Mace, three or four Cloves, a large Onion, and put in 
juſt thin Gravy enough to cover the Meat; cover it cloſe, and let 
it ſtew two Hours, then take eight or ten Turnips, pare them, 
and cut them into what Shape you pleaſe, put them into boiling 
Water, and let them be juſt enough, throw them into a Sieve to 
drain over the hot Water that they may keep warm, then take up 
the Mutton, drain it from the Fat, lay it in a Diſh, and keep it 
hot cover'd ; ſtrain the Gravy it was ſtew'd in, and take off all 
the Fat, put in a little Salt, a Glaſs of Red Wine, two Spoonfuls 
of Catchup, and a Piece of Butter rolled in Flour ; boil toge- 
gether till there is juſt enough for Sauce, then put in the Turnips, 
give them a boil up, pour them over the Meat and ſend it to 
Table. You may fry the Turnips of a light Brown, and tofs them 
up with the Sauce ; but that is according to your Palate. 

Note, For a Change you may leave out the Turnips, and add 
a Bunch of Sellery cut and waſh'd clean, and ſtew'd in a very lit- 
tle Water till it is quite tender, and the Water almoſt boil'd away. 
Pour the Gravy, as before directed, into it, and boil it up till the 
Sauce is geod. Or you may leave both theſe out, and add Truffles, 
Morels, freſh and Pickled Muſhroqms, and Artichoke Bottoms. 

N. B. A Shoulder of Veal without the Knukle, firſt fry'd, and 
then done juſt as the Mutton, eats very well. Don't garniſh your 
Mutton, — garniſh your Veal with Lemon. 


To Stuff a Leg or Shoulder of Mutton. 


AKE a little grated Bread, ſome Beef Sewet, the Yolks 

of hard Eggs, three Anchovies, a Bit of an Onion, ſome 
Pepper and Salt, a little Thyme and Winter Savoury, twelve Oy- 
ſters, and ſome Nutmeg grated ; mix all theſe together, ſhred 
them very fine, work them up with raw Eggs like a Paſte, ſtuff 
your Mutton under the Skin in the thickeſt Place, or where you 
pleaſe, and roaſt it: For Sauce, take ſome of the Oyſter Liquor, 
ſome Claret, one Anchovy, a little Nutmeg, a Bit of an Onion, 
and a few Oyſters; ſtew all theſe together, then take out your 
Onion, pour your Sauce under your Mutton, and fend it to Table. 
Garniſh with Horſe-Raddiſh. 


Sheeps Rumps with Rice. 
T* K E ſix Rumps, put them into a Stew pan with ſome Mut- 
ton Gravy, enough to fill it, ſtew them about Half an Hour, 
take them up and let them ſtand to cool, then put into the Liquor 
2 a Quarter 
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a Quarter of a Pound of Rice, an Onion ſtuck with Cloves, and 
a Blade or two of Mace ; let it boil till the Rice is as thick as a 
Pudding, but take Care it don't ftick to the Bottom, which 

ou muſt do by ſtirring it often: In the mean Time take a clean 
1 put a Piece of Butter into it. Dip your Rumps in the 
Volks of Eggs beat, and then in Crumbs of Bread with a little 
Nutmeg, Lemon-peel, and a very little Thyme in it, fry them in 
the Butter of a fine Brown, then take them out, lay them in a Diſh 
to drain, pour out all the Fat, and toſs in the Rice into that Pan; 
ſtir it all together for a Minute or two, then lay the Rice into the 
Diſh, lay the Rumps all round upon the Rice, have ready four 
Eggs boil'd hard, cut them into Quarters, lay them round the 
Diſh with fry'd Parſley between them, and ſend it to Table. 


To Bake Lamb and Rice. 


T* K E a Neck and Loin of Lamb, half roaſt it, take it up, 

cut it into Steaks, then take Half a Pound of Rice, put it 
into a Quart of good Gravy, with two or three Blades of Mace, 
and a little Nutmeg ; do it over a Stove or flow Fire till the 
Rice begins to be thick, then take it off, ſtir in a Pound of But- 
ter, and when that is quite melted ſtir in the Volks of fix Eggs, 
firſt beat, then take « Diſh and butter it all over, take the Steaks 
and put a little Pepper and Salt over them, dip them in a little 
melted Butter, lay them into the Diſh, pour the Gravy which 
comes out of them over them, and then the Rice, beat the Yolks 
of three Eggs and pour all over, ſend it to the Oven, and bake 
it better than Half an Hour, 


Baked Mutton Chops. 


'T* AK E a Loin or Neck of Mutton, cut it into Steaks, put 

ſome Pepper and Salt over it, butter your Diſh and lay in 
your Steaks, then take a Quart of Milk, fix Eggs beat up fine, 
and four Spoonfuls of Flour ; beat your Flour and Eggs in a little 
Milk firſt, and then put the reſt to it, put in a little beaten Gin- 
ger, and a little Salt z pour this over the Steaks, and ſend it to 
the Oven, An Hour and a Half will bake it. 


A Forced Leg of Lamb. 


AKE a large Leg of Lamb, cut a long Slit on the Back-fide, 
but take great Care you don't deface the other Side, then chop 
the Meat ſmall with Marrow, Half a Pound of Beef Sewet, ſome 
Oyſters, an Anchovy unwaſh'd, an Onion, ſome Sweet Herbs, a 


little Lemon peel, and ſome beaten Mace and Nutmeg ; beat - 
85 the 
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theſe together in a Mortar, ſtuff it up in the Shape it was before, 
ſew it up, and rub it over with the Yolks of Eggs beaten, ſpit it, 
four it all over, lay it to the Fire, and baſte it with Butter. An 
Hour will roaſt it. You may bake it, if you pleaſe, but then 
you muſt butter the Diſh and lay the Butter over it; cut the Loin 
into Steaks, ſeaſon them with Pepper, Salt, and Nutmeg, Lemon- 
peel cut fine, and a few Sweet Herbs, fry them in Freſh Butter of 
a fine Brown, then pour out all the Butter, put in a Quarter of a 
Pint of White Wine, ſhake it about, and put in Half a Pint of 
ſtrong Gravy wherein good Spice has been boil'd, a Quarter of a 
Pint of Oyſters and the Liquor, ſome Muſhrooms and a Spoon- 
ful of the Pickle, a Piece: of Butter rolled in Flour, and the Yolk 
of an Egg beat; ſtir. all theſe together till it is thick, then lay 
your Leg of Lamb in the Diſh. and the Loin round it, pour the 
Sauce over it, and garniſh with Lemon. 2 


To Fry @ Loin of Lamb. 


CY T the Loin into thin Steaks, put a very little Pepper and 
Salt, and a little Nutmeg on them, and fry them in Freſh 
Butter; when enough, take out the Steaks, lay them in a Diſh 
before the Fire to keep hot, then pour out the Butter, ſhake a 
little Flour over the Bottom of the Pan, pour in a Quarter of a 
Pint of boiling Water, and put in a. Piece of Butter; ſhake all 
together, give it a boil or two up, pour it over the Steaks, and 
ſend it to Table. Fo. T4 

Note, You may do Mutton the fame Way, and add two Spoon- 


* 


fuls of, Walnut Pickle Vinegar... 


Another N. ay of Frying a Neck or Loin of Lamb. 


CY T it into thin Steaks, beat them with a Rolling pin, fry , 
them in Half a Pint of Ale, ſeaſon them with a little Salt, 
and cover them cloſe ; when enough, take them aut of the Pan, 
lay them in a-Plate before the Fire to keep hot, and pour all out 
of the Pan into a Baſon; then put in Half a Pint of White Wine, 
a few Capers, the Volks of two Eggs beat with a little Nutmeg 
and a little Salt, add to this the Liquor they were fry'd in, Þ— 2 
keep ſtirring it all one Way all the Time till it is thick, then put 
in the Lamb, keep ſhaking the Pan for a Minute or two, lay the 
Steaks into the Diſh, pour the Sauce over them, and have ſome 
Parſley in a Plate before the Fire a criſping. Garniſh your Diſh 


- 


with that and Lemon. 
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To make @ Ragoo of Lamb. 


T A K E a Fore-Quarter of Lamb, cut the Knucle Bone off, lard 
X it with little thin Bits of Bacon, flour it, fry it of a fine 
Brown, and then put it into an Earthen Pot or Stew- pan; put to 
it a Quart of Broth or good Gravy, a Bundle of Herbs, a little 
Mace, two or three Cloves, and a little Whole Pepper ; cover it 
cloſe,” and let it ſtew pretty faſt for Half an Hour, pour the Li- 

all out, ſtrain it, keep the Lamb hot in the Pot till the 
> wk is ready, take Half a Pint of Oyſters, flour them, fry them 
Brown, drain out all the Fat clean that you fry'd them in, skim 
all the Fat off the Gravy, then pour it into the Oyſters, put in 
an Anchovy, and two fuls of either Red or White Wine; 
boil all together till there is juſt enough for Sauce, add ſome freſh 
Muſhrooms (if you can get them) and ſome Pickled -Ones, with 
a Spoonful of the Pickle, or the Juice of Half a Lemon ; lay your 
Lamb in the Diſh, and pour the Saurte over it. Garniſh with 
Lemon. 


f To Stew a Lamb's, or Calf's Head. 


IRST waſh it, and pick it very clean, lay it in Water for 
an Hour, take out the Brains, and with a ſharp Penknife care- 
fully take out the Bones and the "Tongue, bat be careful you don't 
break the Meat, then take out the two Eyes, and take two Pounds 
of Veal and two Pounds of Beef Sewet, a very little Thyme, a 
good Piece of Lemon; peel minced, a Nutmeg grated, and two 
Anchovies ; chop all very well together, grate two ſtale Rolls, 
and mix all together with the Yolks of four Eggs : Save enough 
of this Meat to make about twenty Balls, take Half a Pint of 
freſh Muſhrooms clean peel'd and waſh'd, the Volks of ſix Eggs 
chopp'd, Half a Pint of Oyſters clean waſh'd, or Pickled Cockles, 
mix all theſe together, but firſt tew your Oyſters, and put to it 
two Quarts of Gravy, with a Blade or two of Mace. It will be 
proper to tye the Head with a Packthread, cover it cloſe, and let 
it ew two Hours; in the mean Time beat up the Brains with 
ſome Lemon-peel cut fine, a little Parfley chopp'd, Half a Nut- 
rated, .and the Yolk of an ; have ſome Dripping boil- 


ing, © Half the Brains in little Cakes, and fry the Balls, keep 
them both hot by the Fire, rake Half an Ounce of Truffles and 
Morels, then ſtrain the Gravy the Head was ftew'd in, put the Truf- 
fles and Morels to it with the Liquor, and a few Muſhrooms ; boil 
all together, then put in the reſt of the Brains that are not fry'd, 
ſtew them together for a Minute or two, pour it over the yy. 
I. * an 
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and lay the fry'd Brains and Balls round it. Garniſh with Lemon. 
You may fry about twelve Oftyers, 


To dreſs Veal a la Bourgotſe. 


CY T pretty thick Slices of Veal, lard them with Bacon, and 
ſeaſon them with Pepper, Salt, beaten Mace, Cloves, Nut- 
meg, and chopp'd Parſley, then take the Stew-pan and cover the 
Bottom with Slices of Fat Bacon, lay the Veal upon them, cover 
it, and ſet it over a very flow Fire for eight or ten Minutes juſt 
to be hot and no more, then brisk up your Fire and Brown your 
Veal on both Sides, then ſhake ſome Flour over it and Brown it, 
pour in a Quart of good Broth or Gravy, cover it cloſe, and let 
it ſtew gently till it is enough ; when enough, take out the Slices 
of Bacon, and skim all the Fat off clean, and beat up the Volks 
of three Eggs with ſome of the Gravy ; mix all together, and 
keep it ſtirring one Way till it is ſmooth and thick, then take it 
up, lay your Meat in the Diſh, pour the Sauce over it. Gar- 
niſh with Lemon. 


A diſguiſed Leg of Veal and Bacon. 


LXRꝑD your Veal all over with Slips of Bacon and a little 
Lemon-peel, and boil it with a Piece of Hacon ; when 
enough, take it up, cut the Bacon into Slices, and have ready 
ſome dry'd Sage and Pepper rubd'd fine, rub over the Bacon, lay 
the Veal in the Diſh and the Bacon round it, ſtrew it all over 
with fry'd Parſley, and have Green Sauce in Cups; made thus: 
Take two Handfuls of Sorrel, pound it in a Mortar and ſqueeze 
out the Juice, put it into a Sauce-pan with ſome melted Butter, a 
little Sugar, and the Juice of Lemon. Or you may make it thus: 
Beat two Handfuls of Sorrel in a Mortar with two Pippins quar- 
ter'd, ſqueeze the Juice out with the Juice of a Lemon or Vinegar, 


and ſweeten it with Sugar. 


A Pillaw of Veal. 


T AKE a Neck or Breaft of Veal, Half roaſt it, then cut it 
into. ſix Pieces, ſeaſon it with Pepper, Salt, and Nutmeg ; 
take a Pound of Rice, put to it a Quart of Broth, ſome Mace, aud 
a little Salt, do it over a Stove or very flow Fire till it is thick, 
but butter the Bottom of the Diſh or Pan you do it in, beat up 
the Volks of ſix Eggs and ſtir into it, then take a little round deep 
Diſh, butter it, lay ſome of the Rice at the Bottom, then lay the 
Veal on a round Heap and _ it all over with the Rice, watt 
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it over with the Volks of Eggs, and bake it an Hour and a Half, 
then open the Top and pour in a Pint of rich good Gravy ; gar- 
niſh with Seville Orange cut in Quarters, and ſend it to Table 
hot. £ N | 


Bembarded Veal. 


V OU muſt get a Fillet of Veal, cut out of it five lean Pieces 
as thick as your Hand, round them up a little, then lard 
them yery thick on the round Side with little narrow thin Pieces 
of Bacon, and lard five Sheeps Tongues (being firſt boiled and 
blanched) lard them here and there with very little Bits of Lemon- 
peel; and make a well-ſeaſon'd Force-Meat of Veal, Bacon, Ham, 
Beef Sewet, and an Anchovy beat well; make another tender 
Force-Meat of Veal, Beef Sewet, Muſhrooms, Spinach, Parſley, 
Thyme, Sweet Marjoram, Winter Savoury, and green Onions ; 
ſeaſon with Pepper, Sal-, and Mace, beat it well, make a round 
Ball of the other Force-Meat and ſtuff in the Middle of this, roll 
it up in a Veal Caul, and bake it; what is left tye up like a Bo- 
lognia Sauſage and boil it, but firſt rub the Caul with the Yolk 
of an Egg; put the larded Veal into a Stew-pan with ſome good 
ravy, and when it is enough skim off the Fat, put in ſome 
Truffles and Morels, and ſome Muſhrooms. Your Force-Meat 
being baked enough, lay it in the Middle, the Veal round it, and 
the T ongues fry'd and laid between, the Boil'd cut into Slices and 
fry'd, and throw all over. Pour on them the Sauce. You may 
add Artichoke Bottoms, Sweetbreads, and Cocks Combs, if you 
pleaſe Garniſh with Lemon, 9 n 


Veal Roll. 


AK E ten or twelve little thin Slices of Veal, lay on them 
ſome Force-Meat according to your Fancy, roll them up, 
and tye them juſt acroſs the Middle with coarſe Thread, put 
them on a Bird-fpit, rub them over with the Volks of Eggs, 
flour them, and baſte them with Butter. Half an Hour will 
do them. Lay them into a Diſh, and have ready ſome good 


Gravy, with a few Truffles and Morels, and ſome Muſhrooms. 
Garniſn with Lemon. 12 err 


Olives 


Jalf, 
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Olives of Veal, the French Way, 


be AK E two Pounds of Veal, ſome Marrow, twa Anchovies, 


the Volks of two hard Eggs, a few Muſhrooms, and ſome 
Oyſters, a little Thyme, Marjoram, Parſley, Spinach, Lemon- 
|, Salt, Pepper, Nutmeg, and Mace, finely beaten ; take your 
eal Caul, lay a Layer of Bacon and a Layer of the Ingredients, 
and a Layer of Bacon and a Layer of the Ingredients, roll it in 
the Veal Caul, and either roaſt it or bake it. An Hour will do 
either, When enough, cut it into Slices, lay it into your Diſh, 
and pour good 8 it. Garniſh with Lemon, 


Scotch Collops 4 la Francois. 


T* K Ea Leg of Veal, cut it very thin, lard it with Bacon, 

then take Half a Pint of Ale boiling and pour over it till the 
Blood is out, and then pour the Ale out into a Baſon; take a few 
Sweet Herbs chopp'd ſmall, ſtrew them over the Veal and fry it 
in Butter, flour it a little till enough, then put it into a Diſh and 
pour the Butter away, toaſt little thin Pieces of Bacon and lay 
round, pour the Ale into the Stew-pan with two Anchovies and a 
Glaſs of White Wine, then beat up the Volks of two Eggs and 
ſtir in with a little Nutmeg, ſome Pepper, and a Piece of Butter, 
ſhake all together till thick, and then pour it into the Diſh, Gar- 


niſh with Lemon. 


To make a ſavoury Diſh of Veal. 


CY T large Collops out of a Leg of Veal, ſpread them abroad 
> an a Dreſſer, hack them with the Back of a Knife, and dip 
them in the Volks of Eggs; ſeaſon them with Cloves, Mace, Nut- 
meg, and Pepper, beat fine, make Force-Meat with ſome of your 
Veal, Beef Sewet, Oyfters chopp'd, Sweet Herbs ſhred fine, and 
the aforeſaid Spice, ſtrew all theſe over your Collops, roll and tye 
them up, put them on Skewers, tye them to a Spit, and roaſt 
them; to the reſt of your Force-Meat add a raw Egg or two, roll 
them in Balls and fry them, put them in your Diſh with your 
Meat when roaſted, and make the Sauce with ftrong Broth, an 
Anchovy, a Shalgt, a little White Wine, and ſome Spice; let it 
few, and thicken jt with a Piece of Butter rolled in Flour, pour 
the Sauce into the Diſh, lay the Meat in, and garniſh with Lemon. 


3 Scotch 
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7 Scotch Collops Larded. 


P REPARE aFillet of Veal, cut it into thin Slices, cut off the 
Skin and Fat, lard them with Bacon, fry them Brown, then 
take them out and lay them in a Diſh, pour out all the Butter, 
take a Quarter of a Pound of Butter and melt it in the Pan, then 
firew in a Handful of Flour, ſtir it till it is Brown, and pour in 

ree Pints of good Gravy, a Bundle of Sweet Herbs, and an 

nion, which you muſt take out ſoon ; let it boil a little, then put 
in the Collops, let them ſtew Half a Quarter of an Hour, put in 
ſome Force- Balls fry'd, the Volks of two Eggs, a Piece of 
Butter, and a few pickled Muſhrooms ; ftir all together for a Mi- 
nute or two, till it is thick, and then diſh it up. Garniſh with 
Lemon. | 


To do them White. 


A you have cut your Veal in thin Slices lard it with 
Bacon, ſeaſon it with Cloves, Mace, Nutmeg, Pepper and 
Galt, ſome grated Bread and Sweet Herbs; ftew the Knuckle in as 
Tittle Liquor as you can, a Bunch of Sweet Herbs, ſome Whole 
Pepper, a Blade of Mace, and four Cloves ; then take a Pint of 
the Broth, ſtew the Cutlets in it, and add to it a Quarter of a 
* 4 White Wine, ſome Muſhrooms, a Piece of Butter rolled in 


„and the Volks of two Eggs, ſtir all together till it is thick, 


and then diſh it up. Garniſh with Lemon, 
Veal Blanquets, 


ROA T 2 Piece of Veal, cut off the Skin and nervous Parts: 


cut it into little thin Bits, put ſome Butter into a Stew-pan 
over the Fire with ſome chopp'd Onions, fry them a little, then 
add a Duſt of Flour, ſtir it together, and put in ſome good Broth 
or Gravy, and a Bundle of Sweet Herbs ; ſeaſon it with Spice, 


make it of a good Taſte, and then put in your Veal, the Volks of 


two Eggs beat up with Cream and grated Nutmeg, ſome chopp'd 
_ Parſley, a Shalot, ſome Lemon-peel grated, and a little Juice of 
Lemon. Keep it ſtirring one Way ; when enough, diſh it up. 


A Shoulder of Veal 2 lu Piemontoiſe. 


AKE a Shoulder of Veal, cut off the Skin that it may hang 

at one End, then lard the Meat with Bacon and Ham, and 

ſeaſon it with Pepper, Salt, Mace, Sweet Herbs, Parſley, and Le- 

mon-peel ; cover it again with the Skin, ſtew it with Gravy, — 
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when it is juſt tender take it up; then take Sorrel, ſome Lettuce 
chopp'd ſmall, and ſtew them in ſome Butter with Parſley, yo 


and Muſhrooms: The Herbs being tender put to them ſome © 

the Liquor, ſome Sweetbreads, and Bits of Ham ; let all ftew 
together a lirtle while, then lift up the Skin, lay the ftew'd Herbs 
over and under, cover it with Skin again, wet it with melted 
Butter, ftrew it over with Crumbs of Bread, and ſend it to the 
Oven to Brown ; ſerve it hot, with ſome good Gravy in the Diſh. 
The Frenth ſtrew it over with Parmeſan before it goes to the 
R 5 


4 Calf's Head Surpriſe. 


V O U: muſt bone it, but not ſplit it, cleanſe it well, fill it with 
a Ragoo (in the Form it was before) made thus: Take two 
Sweetbreads, each Sweetbread being cut into eight Pieces, un Ox's 
Palate boil'd tender and cut into little Pieces, ſome Cocks Co | 
Half an Ounce of Truffles and Morels, ſome Muſhrooms, ſome 
Artichoke Bottoms and Aſparagus Tops; ftew all theſe in Half a 
Pint of good Gravy, ſeaſon it with two or three Blades of Mace, 
four Cloves, Half a Nutmeg, a very little Pepper, and ſome Salt, 
pound all theſe together, and put them into the Ragoo ; whea it 
has ſtew'd about Half an Hour, take the Volks of three Eggs beat 
up with two Spoonfuls of Oream and two of White Wine, put it 
to the Ragoo, keep it ſtirring one Way for fear of turning, and 
{tir in a Piece of Butter rolled in Flour ; when it is very thick and 
ſmooth fill the Head, make a Force-Meat with Half a Pound of 
Veal, Half a Pound of Beef Sewet, as much Crumbs of Bread, a 
few Sweet Herbs, little , and ſome Pepper, Salt, and 
Mace, all beat fine together in a Marble Mortar; mix it up with 
two Eggs, make a few Balls (about twenty) put them into the 
Ragoo in the Head, then faſten the Head with fine wooden Skew- 
ers, lay the Force-Meat over the Head, do it over with the Yolks 
of two Eggs, and ſend it to the Oven to bake. It will take about 
two Hours baking. You muſt lay Pieces of Butter all over the 
Head, and then Flour it. When it is baked enough lay it in your 
Diſh, and have a Pint of good fry'd Gravy. If there is an Gia. 
vy ia the Diſh the Head was baked in, put it to the other — 
and boil it up; pour it into your Diſh, and garniſh with Lemon. 


Lou may throw ſome Muſhrooms over the Head. 


Sweetbreads of Veal a la Dauphine. 


AK E the largeſt Sweetbreads you can get, open them in ſuch 
a Manner as you can ſtuff in Force-Meat, three will 6 a 
ne 


T 
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fine Diſh ; make your Force- Meat with a large Fowl or Young 
Cack, Kin it, — pick off all the Fleſh, take Halb a Pound of 
Fat and Lean Bacon, cut theſe very fine and beat. them in a Mor- 
tar; ſeaſon it with an raged | ſome Nutmeg, a little Lemon- 
peel, a very little Thyme, ſome Parſley : Mix theſe up with 
the,Yolk of an Egg, fill your Sweetbreads = faſten them with 
any Wooden Skewers, take the Stew-pan, lay Layers of Bacon. at 
Bottom of the Pan, ſeaſon them with Pepper, Salt, Mace, 
ves, Sweet Herbs, and a large Onion-ſliced, upon that lay thin 
Slices of Veal, and then lay on your Sweetbreads ; cover it cloſe, 
let it ſtand eight or ten Minutes over a flow Fi ire, and then pour 
in a Quart of boiling Water or Broth ; cover it cloſe, and let it 
ſtew two Hours very ſoftly, then take out the Sweet-breads, keep 


them hot, ſtrain the Gravy, skim all the Fat off, boil it up till 


there is about 'Half a Pint, put in the Sweetbreads and give them 
two or tliree Minutes ſtew in the Gravy, then lay them in the 
Diſh, and-pour the Gravy over them. Garniſh with Lemon. 


Another Way to dreft Sweetbreads. 


ON” put any Water or Gravy into the Stew - pan, but put 
LL. the ſame "Veal and Bacon over the Sweetbreads, and ſeaſon as 
under directed; cover them cloſe, put Fire over as well as under, 
and when they are enough take out the Sweetbreads, put in a 
Ladleful of Gravy, boilit, and ſtrain it, skim off all the Fat, let 
it boil till it jellies, and then put in the Sweetbreads to glaze; 
lay Eſſence of Ham in the Diſh, and lay the Sweetbreads upon it ; 
or make à very rich Gravy with Muſhrooms, Truffles and Morels, 
a Glaſs of White Wine, and two Spoonfuls of Catchup. Garniſh 
with Cocks Combs forc'd and ſtew'd in the Gravy. 

Note, You may add to the firſt, Truffles; Morels, Muſhrooms, 
Cocks Combs, Palates, Artichoke Bottoms; two Spoonfuls of 
White Wine, two of Catchup, dr juſt as you pleaſe. = 

N. B. There are many Ways of dreſſing Sweetbreads: Vou 
may lard them with thin Slips of Bacon, and roaſt them. with 
what Sauce you pleaſe ; or you may marinate them, cut them into 
thin Slices, flour them, and fry them. Serve them up with fry'd 
Parſley, and either Butter or Gravy, Garniſh with Lemon, 


Calf's Chitterlings or Andouilles. 


AK E ſome of the largeſt Calf's Guts, cleanſe them, cut them 
in Pieces proportionable to the Length of the Puddings you 


deſign to make, and tye one End of theſe Pieces, then 2 
oy 
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Bacon, with a Calf's Udder and Chaldron blanched, and cut into 
Dice or Slices, put them into a Stew-pan and ſeaſon with fine 
Spice pounded, a Bay-Leaf, ſome Salt, Pepper, and Shalot cut 
ſmall, and about Half a Pint of Cream; toſs it up, take off the 
Pan, and thicken your Mixture with four or five Volks of Eggs 
and ſome Crumbs of Bread, then fill up your Chitterlings with 
the ſtuffing, keep it warm, tye the other Ends with Packthready 
blanch and boil them like Hog's Chitterlings, let them grow cold 
in their own Liquor befare you ſerve them up; boil them over a 
moderate Fire, and ſerve them up pretty hot. Theſe Sort of An- 
douilles, or Puddings, muſt be made in Summer, when Hogs are 


ſeldom kill'd. 


To deſs Calf's Chitterlings curiouſly, 

C UT a Calf's Nut in Slices of its Length, and the Thickneſs 

of a Finger, together with ſome Ham, Bacon, and the White 
of Chickens, cut after the ſame manner ; put the Whole into a 
Stew-pan, ſeaſoned with Salt, Pepper, Sweet Herbs and Spice, 
then take the Guts cleanſed, cut and divide them in Parcels, and 
fill them with your Slices ; then lay in the Bottom of a Kettle or 
Pan ſome Slices of Bacon and Veal, ſeaſon them with ſome Pep- 
per, Salt, a Bay-Leaf and an Onion, and lay ſome Bacon and 
Veal over them ; then put in a Pint of White Wine, and let it 
ſtew ſoftly, cloſe covered, with Fire over and undet if, if the Pot 
or Pan will allow of it ; then broil the Puddings on a Sheet of 
white Paper well buttered on the Inſide. 


To dreſs a Ham a la Braiſe. 


C LEAR the Knuckle, take off the Swerd, and lay it in Water 
to freſhen ; then tye it about with a String, take Slices of Ba- 
con and Beef, beat and ſeaſon them well with Spice and Sweet 
Herbs; then lay them in the Bottom of a Kettle with Onions; 
Parſnips, and Carrots fliced, with fome Cives and Parſley : Lay 
in your Ham the Fat Side uppermoſt, and cover it with Slices of 
Beef, and over that Slices of Bacon; then lay on ſome ſliced Roots 
and Herbs, the fame as under it: Cover it clofe, and ſtop it cloſe 
with Paſte, put Fire both over and under it, and let it ſtew with 
a very flow Fire twelve Hours ; put it in a Pan, drudge it well 
with grated Bread, and Brown it with a hot Iron; then ſerve it up 
oh a clean Napkin, garniſhed with raw Parfley. 
Note, If you eat it hot make a Ragoo thus: Take a Veal Sweet- 
bread, ſome Livers of Fowls, Cocks Combs, $Muſhrooms, and 
F ruffles, toſs them up in a Pint bs good Gravy, feaſon'd wo 
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Spice as you like, thicken it with a Piece of Butter roll'd in 
'Flour, and a Glaſs of Red Wine; then Brown your Ham as above, 
and let it ſtand a Quarter of an Hour to drain the Fat out ; take 
the Liquor it was ftew'd in, train it, skim all the Fat off, 

it to the Grayy and boil it up; it will do as well as the Eſſence 
of Ham. Sometimes you may ſerve it up with a Ragoo of Craw- 
fiſh, and ſometimes with Carp Sauce, 


To Noaſt a Ham or Gammon. 


T AKE off the Swerd, or what we call the Skin, or Rind, and 
lay it in luke-warm Water for two or three Hours; then lay 
it in a Pan, pour upon it a Quart of Canary, and let it ſteep in it 
for ten or twelve Hours; when you have ſpitted it, put ſome 
Sheets of White Paper over the Fat Side, pour the Canary it was 
ſoak'd in into the Dripping-pan, and baſte it with it all the 
Time it is roaſting; when it is roaſted enough pull off the Paper, 
and drudge it well with Crumb'd Bread and Parſley ſhred fine; 
make the Fire brisk, and Brown it well, If you eat it hot, gar- 
niſh it with Raſpings of Bread; if cold, ſerve it on a clean 
Napkin, and garniſh it with green Parſky for a Second Courſe. 


To Stuff a Chine of Pork. 


M* K E a ſtuffing of the Fat Leaf of Pork, Parſley, Thyme» 
Sage, Eggs, Crumbs of Bread, ſeaſon it with Peppers 
Salt, Shalot, and Nutmeg, and ſtuff it thick; then roaſt it 
gently, and when it is abouta Quarter roaſted, cut the Skin in 
Slips, and make your Sauce with Apples, Lemon-peel, two or 
three Cloves, and a Blade of Mace ; fweeten it with Sugar, put 
me Butter in it, and have Muſtard in a Cup. 


Various Ways of dreſſing a Pig. 


F IRS T skin your Pig up to the Ears whole, then make a good 
Plumb- pudding Batter, with good Beef Fat, Fruit, Eggs, 
Milk, and Flour, fiil the Skin, and few it up, it will look like 
a Pig ; but you muſt bake it, flour it very well, and rub it all 
over with Butter, and when it is near enough draw it to the Oven's 
Mouth, rub it dry, and put it in again for a few Minutes ; lay 
it in the Diſh, and let the Sauce be ſmall Gravy and Butter in 
the Diſh : Cut the other Part of the Pig into four Quarters, roaſt 
them as you do Lamb, throw Mint and Parſley on it as it roaſts; 
then lay them on Water- creſſes, and have Mint-Sauce in a Baſon. 

1 Any 


4 


n 
I 
I 
t. 
it 
( 
I 
a 
i 
r 
t. 
t 


PRA = 


" as. Sent A A Gm 


1 1 „RE o a2 a. 


made Plain and E35. 61 


Any one of theſe Quarters will make a pretty Side Diſh : Or take 
one Quarter and roaſt, cut the other into Steaks, and fry them fine 
and Brown, have ſtew'd Spinach in the Diſh, and lay the E, aſt 
upon it, and the fry'd in the Middle; garniſh with hard Eggs 
and Seville Oranges cut into Quarters, and have ſome Butter in a 
Cup: Or for Change, you may have good Gravy in the Diſh, 
and garniſh with fry'd Parſley and Lemon : Or you may make a 
Ragoo of Sweetbreads, Artichoke Bottoms, Truffles, Morels, and 
good Gravy, and pour over them; garniſh with Lemon. Either 
of theſe will do for a Top Diſh of a Firſt Courſe, or Bottom 
Diſhes at a Second Courſe ; you may fricaſey it White for a Se- 
cond Courſe at Top, or a Side Diſh. 

You may take a Pig, skin him, and fill him with Force-Meat 
made thus: Take two Pounds of young Pork, Fat and all, two 
Pounds of Veal the ſame, ſome Sage, Thyme, Parſley, a little 
Lemon-peel, Pepper, Salt, Mace, Cloves, and a Nutmeg, mix 
them, and beat them fine in a Mortar, then fill the Pig, and ſew 
it up; you my either roaſt or bake it : Have nothing but good 
Gravy in the Diſh : Or you may cut it into Slices, and lay the 
Head in the Middle : Save the Head whole with the Skin on, 
and roaſt it by it ſelf, when it is enough cut it in two, and lay 
in your Diſh ; have ready ſome good Gravy and dried Sage 
rubb'd in it, thicken it with a Piece of Butter rolled in Flour, 
take out the Brains, beat them up with the Gravy, and pour 
them into the Diſh ; you may add a hard Egg chopped, and 
put into the Sauce, 

Mite, You may make a very good Pie of it, as you may ſee in 
the Directions for Pies, which you may either make a Bottom or 
Side Diſh. | 

You muſt obſerve in your White Fricaſey that you take off th 
Fat: Or you may make a very good Diſh thus: Take a Quart 
of Pig skinned, cut it into Chops, ſeaſon them with Spice, 46 
waſh them with the Volks of Eggs, butter the Bottom of 
Diſh, lay theſe Steaks on the Diſh, and upon every Steak la“ 
ſome Force-Meat the Thickneſs of a Half Crown, made thus 
Take Half a Pound of Veal, and of Fat Pork the ſame Quantity, 
chop them very well together, and beat them in a Mortar fing 
add ſome Sweet Herbs and Sage, a little Lemon-peel, Nutm 
Pepper and Salt, and a little beaten Mace; upon this 1: 
Layer of Bacon, or Ham, and then a Bay-Leaf; take a aa 
fine Skewer and ſtick juſt in about two Hr long, to 1: 
them together, then pour a little melted Butter over them, 


- 
. —_— 


ſend them to the Oven to bake ; 1 they are enough lay th. 
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in your Diſh, and pour good Gravy over them, with Muſhrooms, 
and gar niſh with Lemon, 


A Pig in Felley. 

CY it into four Quarters, and lay it in your Stew-pan, put 

in one Calſ's foot and the Pig's Feet, a Pint of Rheniſb Wine, 
the Juice of four Lemons, and one Quart of Water, three or | 
four Blades of Mace, two or three Cloves, ſome Salt, and a very 
little Piece of Lemon-peel ; ſtove it, or do it over a flow Fire 
two Hours; then take it up, lay the Pig into the Diſh you in- 
tend ir ſor, then ſtrain the Liquor, and when the Jelley, is cold, 
skim off the Fat, and leave the Settling at Bottom; warm the 
Jelle again, and pour over the Pig, and then ſerye it up cold in 
the Jelley. | | 


£ 
4 


To dreſs a Pig the French Way, 


8711 your Pig, lay it down to the Fire, let it roaſt till it is 

thoroughly warm, then cut it off the Spit, and divide it in 
twenty Pieces; ſet them to ſtew in Half a Pint of White Wine, 
and a Pint of ſtrong Broth, ſeaſon'd with grated Nutmeg, Pep- | 
per, two Onions cut ſmall, and ſome ſtripp'd Thyme ; let it ſtew | 
an Hour, then put to it Half a Pint of ftrong Gravv, a Piece of 
Butter roll'd in Flour, fome Anchovies, and a Spoonful of Vinegar, 
or Muſhroom Pickle; when it is enough lay it in your Diſh. 
and pour the Gravy over it, then garniſh it with Orange and 


Lemon. 


To dreſs a Pig au Pere-douillet, 


CU off the Head, and divide it into Quarters, lard then 

with Bacon, ſeaſon them well with Mace, Cloves, Pepper, 
Nutmeg and Salt ; lay a Layer of Fat Bacon at the Bottom of a 
Kettle, lay the Head in the Middle, and the Quarters round ; 
then put in a Bay-Leaf, one Rocambole, an Onion fliced, Lemon, 
Carrots, Parſnips, Parſley, and Cives, cover it again with Bacon, 
put in a Quart of Broth, ſtew it over the Fire for an Hour, and 
then take it up, put your Pig into a Stew-pan or Kettle, pour in a 
Bottle of White Wine, cover it cloſe, and let it ftew for an Hour 
very ſoftly : If you would ſerve it cold, let it ſtand till it is cold, 
then drain it well, and wipe it, that it may look White, and lay 
it in a Diſh, with the Head in the Middle, and the Quarters 
round, then throw ſome green Parſley all over: Or any one of 


the Quarters is a very pretty little Diſh, laid on Water- "m_ . 
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If you would have it hot, whilſt your Pig is ſtewing in the Wine, 
take the firſt Gravy it was ſtew'd in and ftrain it, skim off all 
the Fat, then take a Sweetbread cut into five or ſix Slices, ſome 
Truffles, Morels, and Muſhrooms ; ſtew all together till they are 
enough, thicken it with the Yolks of two Eggs, or a Piece of 
Butter roll'd in Flour, and when your Pig is enough take it out, 
and lay it in your Diſh, and the Wine it was ſtew'd in to the 
Ragoo, then pour all over the Pig, and garniſh with Lemon. 


A Pig Matelote, 


GET and ſcald ue Pig, cut off the Head and Petty-Toes, 
then cut your Pig in four Quarters, put them with x © Head 
and Toes into cold Water: Cover the Bottom of a Stew-pan with 
Slices of Bacon, and place over them the ſaid Quarters, with the 
Petty-Toes, and the Head cut in two. Seaſon the Whole with 
Pepper, Salt, Thyme, Bay-Leaf, an Onion, and a Bottle of White 
Wine; lay over more Slices of Bacon, put over it a Quart of Wa- 
ter, and let it boil. Take two large Eels, skin and gut them, 
and cut them about five or ſix Inches long ; when your Pig is Half 
done put in your Eels, then boil a Dozen of large Craw-fiſh, cut 
off the Claws, and take off the Shells of the Tails, and when 
your Pig and Eels are enough, lay firſt your Pig and the Petty- 
Toes round it, but don't put in the Head (it will be a pretty Diſh 
cold) then lay your Eels and Craw-fiſh aver them, and take the 
Liquor they were ſtew'd in, skim off all the Fat, then add to it 
Half a Pint of ſtrong Gravy thicken'd with a little Piece of burnt 
Butter, and pour over it; then garniſh with Craw-fiſh and Le · 
mon. This will do for a Firſt Courſe, or Remoye. Fry the 
Brains and lay round and all oyer the Diſh, 


To dreſs a Pig like a Fat Lamb, 


£ 5 AK E a Fat Pig, cut of his Head, flit and truſs him up like a 

Lamb; when he is ſlit through the Middle and skinned, par- 
boil him a little, then thrqw ſome Parſley over him, roaſt it and 
drudge it. Let your Sauce be Half a Pound of Butter and a Pint 
of Cream, ſtirred all together till it is ſmoqth, then pour it over, 
and ſend it to Table. | | 


To roaſt a Pig un b the: Hair on. 


Dx AW your Pig very clean at the Vent, then take out the 
Guts, Liver, and Lights; cut off his Feet and truſs him, 


pick up his Belly, ſpit him, lay him down to the Fire, but take 


. 
* 


caro 


- 


64 We Art of Cookery, 

care not to ſcorch him ; when the Skin begins to riſe up in Bliſters, 
pull off the Skin, Hair and all; when you have clear'd the Pig of 
both. ſcotch him down to the Bones, and baſte him with Butter 
and Cream, or Half a Pound of Butter, and a Pint of Milk, put it 
into the Dripping-pan, and keep baſting it well ; then throw ſome 
Salt over it, and drudge it with Crumbs of Bread, till it is Half an 
Inch, or an Inch thick: When it is enough, and of a fine Brown, 
but not ſcorch'd, take it up, lay it in your Diſh, and let your 
Sauce be good Grayy thicken'd with Butter roll'd in a little Flour ; 
or elſe make the following Sauce : Take Half a Pound of Butter, 
and a Pint of Cream, put them on the Fire, and keep them ſtirring 
one Way all the Time; when the Butter is melted, and the Sauce 
thicken'd, pour it „ Diſh, Don't garniſh with any Thing, 
unleſs ſome Raſpings of Bread, and then with your Fin ger figure 
it as you fancy. 


To roaft a Pig with the Skin on. 


JF ET your Pig be newly killed, draw him, flea him, and wipe 
him very dry with a Cloth, then make a hard Meat, with a 
Pint of Cream, the Yolks of ſix Eggs, grated Bread and Beef Sewet 
ſeaſoned with Salt, Pepper, Mace; Nutmeg, Thyme, and Lemon» 
pus make of this a pretty ſtiff Pudding, ſtuff the Belly of the 
Pig, and few it up; then ſpit it, and lay it down to roaſt: Let 
— Dripping-pan be very clean, then pour into it a Pint of Red 
Wine, grate ſome Nutmeg all over it, then throw a little Salt 
over, a little Thyme, and ſome Lemon- peel minced ; when it is 
enough ſhake a little Flour over it, and baſte it with Butter, to 
have a fine Froth. Take it up and lay it in your Diſh, cut off 
the Head, take the Sauce which is in your Dripping-pan, and 
thicken it with a Piece of Butter ; then take the Brains, bruiſe 
them, mix them with the Sauce, rub in a little dry'd Sage, pour 
it into your Diſh, and ſerye it up. Garniſh with hard Eggs cut 
into Quarters, and if you have not Sauce enough add Half a Pint 
.of go Gravy. | 
Mete, You muſt take great Care no Aſhes fall into the Drip- 
ping- pan, which may be prevented by having a good Fire, which 
will not want any ſtirring. | 


To make à pretty Diſh of 4 Breaſt of Veniſon. 
T AKE Half a Pound of Butter, flour your Veniſon, and fry it 
bf a fine Brown on both Sides; then take it up, and keep it 
Pot covered in the Diſh: Take ſome Flour and ſtir it in to the 
Butter till it is quite thick and brown (but take great yy it 

don't 
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don't burn) ſtir in Half a Pound of Lump Sugar beat fine, and 
pour in as much Red Wine as will make it of the Thickneſs of a 
Ragoo ; ſqueeze in the Juice of a Lemon, give it a boil up, and 
pour it over the Veniſon, Don't garniſh your Diſh, but ſend it 
to Table. | 


To boil a Haunch or Neck of Veniſon, 


AY it in Salt for a Week, then boil it in a Cloth well flour'd 4. 
for every Pound of Veniſon, allow a Quarter of an Hour for 


| the boiling. For Sauce you muſt boil ſome Cauliflowers, pull'd 


into little Sprigs in Milk and Water, ſome fine White Cabbage, 
ſome Turnips cut into Dice, with ſome Beet-root cut into long 
narrow Pieces about an Inch and a Half long, and Half an Inch 
thick: Lay a Sprig of Cauliflower, and fame of the Turnips 
maſhed with ſome Cream and a little Butter; let your Cabbage 
be boil'd, and then beat in a Sauce-pan with a Piece of Butter 
and Salt, lay that next the Cauliflower, then the Turnips, then 
Cabbage, and ſo on, till the Diſh is full; place the Beef-root here 
and there, juſt as you fancy; it looks very pretty, and is a fine 
Diſh. Have a leeds melted Butter in a Cup if wanted, 

Note, A Leg of Mutton cut Veniſon Faſhion, and dreſſed the 
ſame Way is a pretty Diſh : Or a fine Neck with the Scraig cut 
off: This eats well broiled or haſh'd, with Gravy and Sweet-ſauce 
the next Day. | | 


To boil a Leg of Mutton lite Veniſon, 


AKE a Leg of Mutton cut Veniſon Faſhion, boil it in 4 
= Cloth well lower'd ; and have three or four Cauliflowers boil'd; 
pulled into Sprigs, ſtew'd in a Sauce-pan with Butter, and a little 
Pepper and Salt; then have ſome Spinach pick'd and waſh'd clean, 
put it into a Sauce-pan with a little Salt, covered cloſe, and ſtew'd 
a little while ; then drain the Liquor, and pour in a Quarter of a 
Pint of good Gravy, a good Piece of Butter rolled in Flour, and a 
little Pepper and Salt ; when ſtew'd enough lay the Spinach in the 
Diſh, the Mutton in the Middle, and the Cauliflower over it; 
then pour the Butter the Cauliflower was ftew'd in over it all: 
But you are to obſerve in ſtewing the Cauliflower, to melt your 
Butter nicely, as for Sauce, before the Cauliflower goes in, This 
is a genteel Diſh for a Firſt Courſe at Bottom. 


Ti 
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CU your Tripe in two ſquare Pieces, ſomewhat long, have 4 

Force-Meat made of Crumbs of Bread, Pepper, Salt, Nutmeg, 
Sweet Herbs, Lemoti-peel, and the Volks of Eggs mixt all toge- 
tber; ſpread it on the fat Side of the 'T ripe, and lay the other fat 
Side next it; then roll it as light as you can, and tye it with a 
Packthread ; ſpit it, roaſt it, and baſte it with Butter; when roaſt- 
ed lay it in your Diſh, and for Sauce melt ſome Butter, and add 


what dropp'd from the Tripe ; boil it together, and garniſh with 
Raſpings. 


To dreſs POULTRY. 


Ne To roaſt a Turkey. 


PHE beſt Way to reaſt a Turkey is to looſen the Skin on the 
> Breaſt of the Turkey, and fill it with Force-Meat made thus: 
Take a Quarter of a Pound of Beef Sewet, as many Crumbs of 
Bread, a little Lemon- peel, an Anchovy, ſome Nutmeg, Pepper, 
Parſley, and a little Thyme z chop and beat them all well toge- 
ther, mix them with the Volk of an Egg, and ſtuff up the Breaſt, 
' when you have no Sewet, Butter will do: Or you may make your 
Force-Meat thus: Spread Bread and Butter thin, and grate ſome 
Nutmeg over it; when you have enough roll it up, and ſtuff the 
Breaſt of the Turkey; then roaſt it of a fine Brown, but be ſure to 
pin fome white Paper on the Breaft till it is near enough. You 
muſt have good Gravy in the Diſh, and Bread-ſauce made thus: 
Take a good Piece of Crumb, put it into a Pint of Water, with a 
Blade or two of Mace, two or three Cloves, and ſome whole Pep- 
per ; boil it up five or fix Times, then with a Spoon take out 
the Spice, you had before put in, and then you muſt pour off the 
Water (you may boil an Onion in it if you pleaſe) then beat up 
the Bread with a good Piece of Butter and a little Salt ; or Onion 
Sauce made thus: Take ſome Onions, peel them, and cut them 
into thin Slices, and boil them Half an Hour in Milk and Water; 
then drain the Water from them, and beat them up with a good 
Piece of Butter: ſhake a little Flour in, and ſtir it all together 
with a little Cream, if you have it, (or Milk will do) put the 
Sauce into Boats, and garniſh with Lemon. | — 
Another Way to make Sauce: Take Half a Pint of Oyſters, 
ſtrain the Liquor, and put the Oyſters with the Liquor into a 
Sauce pan, with a Blade or two of Mace; let them juſt plump, 
ti en pour in a Glaſs of White Wine, let it boil once, and thicken 
h | 1 
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it with a Piece of Butter rolled in Flour: Serve this up in a Baſon 
we 4 by itſelf, with good Gravy in the Diſh, for every Body don't 
meg, love Oyſter Sauce; This makes a pretty Side Diſh for Supper, 
hope or a Corner Diſh of a Table for Dinner. If you chafe it in the 
er fat Diſh, add Half a Pint of Gravy to it, and boil it up together, 
ith 2 This Sauce is good either with boiled or roaſted Turkies or 
-oaſt- Fowls ; but you may leave the Gravy out, adding as much Butter 
| add as will do for Sauce, and garniſhiog with Lemon; 


To make Mock Oyſter-Sauce, either for Turkies 
or Fowls 601 d. 


F ORCE the Turkies or Fowls as above, and make your Sauce 
thus: Take a Quarter of a Pint of Water, an Anchovy, 2 
Blade or two of Mace, a Piece of Lemon-peel, and five or fix 
Whole Pepper Corns ; boil theſe together, then {train them, add 
1 the as much Butter with a little Flower as will do for Sauce; let it 
thus: boil, and lay Sauſages round the Fowl or Turky. Garniſh with 
bs of Lemon. | | 


rogee il To make Muſhroom-Sauce for White Fowls of | 
_ all Sorts. ; 


ſome TAKE a Pint of Muſhrooms, waſh and pick them very 

clean, and put them into a Sauce-pan, with a little Salt, 
re to ſome Nutmeg, a Blade of Mace, a Pint of Cream, and a good 
You Piece of Butter roll'd in Flower ; boil theſe all together, and keep 
thus: ſtirring them ; then pour your Sauce into your Diſh, and garniſh 
ith T with mon. | 


Pep- 1 . 6 | 

out Muſhroom-Sauce for White Fowls bozPd. 
ff the AKE Half a Pint of Cream, and a Quarter of a Pound : 
at up of Butter, ſtit them together one Way, till it is thick; 


nion then add a Spoonful of Muſhroom Pickle, pickled Muſhrooms, 
them or freſh, if you have them. Garniſh only with Lemon. 


* To make Sellery-Sauce either for roaſted or boiled 
1 the Fowls, Turkies, Partridges, or any other Game. 


8 n AKE a large Bunch of Sellery, waſh and pare it very clean, 

_* cutit into little thin Bits, and boil it ſoftly in a little Water till it 
nto a is tender; then add a little beaten Mace, ſome Nutmeg, Pepper 
umps and Salt, thicken'd with a good Piece of Butter roll'd in Flower ; 
icken then boil it up, and pour into your Diſh, =Y 

* K You 
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Fol, put it into a Sauce-pan or Pot, and put to it one Quart 


68 The Art of Cookery, 


You may make it with Cream thus : Boil your Sellery as above 
and add ſome Mace, Nutmeg, ſome Butter as big as a Walnut, 
rolled in Flour, and Half a Pint of Cream: Boil them all toge- 


gether, and you may add, if you will, a Glaſs of White Wiae, and 


a Spoonful of Catchup. 


To make Brown Sellery-Sauce, 


gTEW the Sellery as above, then add Mace, Nutmeg, Pepper, 
Salt, a Piece of Butter roll'd in Flour, with a Glaſs of Red 
Wine, a Spoonful of Catchup, and Half a Pint of good Gravy ; 
boil all theſe together, and pour into the Diſh. Garniſh with 


To Stew a Turky, or Fowl, in Sellery-Sauce. 
O U muſt judge according to the Largeneſs of your Turky 
or Fowls, what Sellery or Sauce you want. Take a large 


of good Broth or Gravy, a Bunch of Sellery waſh'd clean, and 
cut ſmall, with ſome Mace, Cloves, Pepper, and All- ſpice, ty'd 
looſe in a Muſlin Rag ; put in an Onion and a Sprig of Thyme: 
Let theſe ſtew ſoftly till they are enough, then add a Piece of 
Butter roll'd in Flour ; take up your Fowl, and pour the Sauce 


over it. An Hour will do'a large Fowl, or a ſmall Turky ; but 


a very Large Turkey will take two Hours to do it ſoftly, If it is 
over done or dry it is ſpoil'd; but you may be a Judge of that, 
if you look at it now and then. Mind to take out 2 Onion, 
Thyme and Spice, before you ſend it to Table. 

Note, A Neck of Veal done this Way is very good, and will 
take two Hours doing. © 


To make Egg-Sauce, proper for roaſted Chickens, 


EL T your Butter thick and fine, chop two or three hard- 
* boiled Eggs fine, put them into a Baſon, pour the Butter 


over them, and have good Gravy in the Diſh. 


Shalot - Sauce for roafted Fowls. 


T AK E five or fix Shalots peel'd and cut ſmall, put them into 
a a Sauce-pan, with two Spoonfuls of White Wine, two 


Water, and two of Vinegar ; give them a boil up, and pous 


them into your Diſh, with a little Pepper and Salt, Fowb 
roaſted and laid on Water- creſſes is very good, without any other 


Sauce. 
Shalot- 
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Shalot-Sauce for à Scraig of Mutton botled. 


T K E two Spoonfuls of the Liquor the Mutton is boiled in, 
two Spoonfuls of Vinegar, two or three Shalots cut fine, 
with a little Salt; put it into a Sauce-pan, with a Piece of Butter 
as big as a Walnut roll'd in a little Flour ; ſtir it together, and 
give it a boil, For thoſe who love Shalot, it is the prettieſt Sauce 
that can be made to a Scraig of Mutton, 


To dreſs Livers with Muſhroom-Sauce. 


TA K E ſome pickled or freſh Muſhrooms, cut ſmall, both if 
you have them, and let the Livers be bruiſed fine, with a 
good deal of Parſley chopp'd ſmall, a Spoonful or two of Catchup, 
a Glaſs of White Wine, and as much good Gravy as will make 


Sauce enough ; thicken it with a Piece of Butter roll'd in Flour. 
This does either for Roaſt or Boil'd. 


A pretty little Sauce. 


TAKE the Liver of the Fowl, bruiſe it with a little of 

the Liquor, cut a little Lemon-peel fine, melt ſome 
good Butter, and mix the Eiver by Degrees; give it a boil, 
and pour it into the Diſh. b 


To make Lemon-Sauce for boiled Fowls. 


AKE a Lemon, pare off the Rind, then cut it into Slices, 
and cut it ſmall; take all the Kernels out, bruiſe the 
Liver with two or three Spoonfuls of good Gravy, then melt 
ſome Butter, mix it all together, give them a boil, and cut 
in a little Lemon-peel very ſmall. 


A German Way of dreſſing Fowls. 


T AK E a Turky or Fowl, tuff the Breaſt with what Force- 

Meat you like, and fill the Body with roafted Cheſnuts 
peel'd ; roaſt it, and have ſome more roaſted Cheſnuts peel'd, 
put them in Half a Pint of good Gravy, with a little 
Piece of Butter roll'd in Flour ; boil theſe together, with ſome 
imall Turnips, and Sauſages cut in Slices, and fry'd or boil'd. 
Garniſh with Cheſnuts, 


Nate, You may dreſs Ducks the ſame Way, 


K 2 | To 
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To dreſs a Turky er Fowl to Perfection. 


ONE them, and make a Force-Meat thus: Take the Fleſh 
of a Fowl, cut it ſmall, then take a Pound of Veal, beat 
it in a Mortar, with Half a Pound of Beef Sewet, as much 
Crumbs of Bread, fome Muſhrooms, Truffles, and Morels cut 
ſmall, a few Sweet Herbs and Parſley, with ſome Nutmeg, 
Pepper, and Salt, a little Mace beaten, ſome Lemon-peel cut 
fine; mix all theſe together, with the Volks of two Eggs, then 
fill your Turky, and roaſt it. This will do for a large Turky 
and ſo in Proportion for a Fowl, Let your Sauce be good 
Gravy, with Muſhrooms, Truffles, and Morels in it ; then 
rniſh with Lemon, and for Variety ſake you may lard your 
owl or Turky. 


To Stew a Turky Brown. 


AKE your Turky after it is nicely pick'd and drawn, fill 

the Skin of the Breaſt with Force-Meat, and put an An- 
chovy, a Shalot, and a little Thyme in the Belly, lard the Breaft 
with Bacon, then take a good Piece of Butter in the Stew-pan, 
flour the Turky, and fry it juſt of a fine Brown; then take it 
out, and put it into a deep Stew-pan, or little Pot, that will juſt 
hold it, and put in as much Gravy as will barely cover it, a 
Glaſs of Red Wine, fome W hole Pepper, Mace, and two or 
three Cloves, and a little Bundle of Sweet Herbs ; cover it cloſe, 
and ſtew it for an Hour, then take up the Turky, and keep it 
hot. cover'd by the Fire, and boil the Sauce to about a Pint, 
ſtrain it off, add the Volks of two Eggs, and a Piece of Butter 
rolled in Flour, ſtir it till it is thick, and then lay your Turky 
in the Diſh, and pour your Sauce over it, You may have ready 
ſome little French Loaves about the Bigneſs of an Egg, cut off 
the Tops, and take *out the Crumb, then fry them of a fine 


Brown, fill them with ftew'd Oyſters, lay them round the Diſh, 
and garniſh with Lemon. eat: 


To Stew a Turky Brown the nice Way. 


BN E it, and fill it with Force-Meat made thus: Take the 


Fleſh of a Fowl, Half a Pound of Veal, and the Fleſh of 


two Pigeons, with a well pickled or dried Tongue, peel it, and 


chop it together, then beat it in a Mortar, with the Marrow 
of a Beef Bone, or a Pound of the Fat of a Loin of Veal, ſea- 
ſan it with two or three Blades of Mace, two or three Cloves, 
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and Half a Nutmeg, dried at a good Diſtance from the Fire, and 
pounded, with a little Pepper and Salt; mix all this well toge- 
ther, fill your Turky, fry them of a fine Brown, and putit into a lit- 
tle Pot that will juſt hold it ; lay four or five Skewers at the Bot- 
tom of the Pot, to keep the Turky from ſticking ; put in a Quart 
of good Beef and Veal Gravy, wherein was boiled Spice and Sweet 
Herbs, cover it cloſe, and let it ſtew Half an Hour; then put in a 
Glaſs of Red Wine, one Spoonful of Catchup, a large Spoonful of 
pickled Muſhrooms, and a few freſh ones, if you have them, a 
few Truffles and Morels, a Piece of Butter as big as a Walnut, 
roll'd in Flour ; cover it cloſe, and let it ſtew Half an Hour longer; 
get the little French Rolls ready fry'd, take ſome Oyſters, and 
ſtrain the Liquor from them, then put the Oyſters and Liquor in- 
to a Sauce-pan, with a Blade of Mace, a little W hite Wine, and a 
Piece of Butter rolled in Flour ; let them ſtew till it is thick, then 
fill the Loaves, lay the Turky in the Diſh, and pour the Sauce 
over it, If there is any Fat on the Gravy take it off, and lay the 
Loaves on each Side of the Turky. Garniſh with Lemon when 
you have no Loaves, and take Oyſters dipt in Batter and fry'd. 

Nate, The ſame will do for any White Fowl. 


A Fowl a la Braiſe. 


1 8 RUSS your Fowl, with the Legs turned into the Belly, ſea- 
| ſon it both inſide and out with beaten Mace, Nutmeg, Pepper, 
and Salt, lay a Layer of Bacon at the Bottom of a deep Stew- pan, 
then a Layer of Veal, and afterwards the Fowl, then put in an 
Onion, two or three Cloves ſtuck in a little Bundle of Sweet 
Herbs, with a Piece of Carrot, then put at the Top, a Layer of 
Bacon, another of Veal, and a third of Beef, cover it cloſe, and 
it ſtand over the Fire for two or three Minutes, then pour in a 
Pint of Broth, or hot Water, cover it cloſe, and let it ſte an 
Hour, afterwards take up your Fowl, ſtrain the Sauce, and after 
you have skimm'd off the Fat, thicken it with a little Piece of 
Butter; You may add juſt what you pleaſe to the Sauce, a Ragoo 
of Sweet Herbs, Cocks Combs, Truffles and Morels, or Muſh- 
rooms, with Force-Meat Balls looks very pretty, or any of the 
Sauces above, | 


To Force a Fowl. 


T AK E a good Fowl, pick and draw it, flit the skin down the 
Back, and take the Fleſh from the Bones, mince it very ſmall, 
and mix it with one Pound of Beef Sewet ſhred, a Pint of large 
ON Ou 3 | Oytters 
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Oyſters chopped, two Anchovies, a Shalot, a little grated Bread, 
and ſome Sweet Herbs, ſhred all this very well, mix them to- 
gether, and make it up with the Yolks of Eggs, then turn all theſe 
Ingredients on the Bones again, and draw the Skin over again, 
then ſew up the Back, and either boil the Fowl in a Bladder an 
Hour and a Quarter, or roaſt it, then ſtew ſome more Oyſters in 
Gravy, bruiſe in a little of your Force- Meat, mix it up with a lit- 
tle Freſh Butter, and a very little Flour, then give it a boil, lay 
your Fowl in the Diſh, and pour the Sauce over it, garniſhing 
with Lemon. 


To roaſt a Fowl with Cheſnuts. 


FIRST take ſome Cheſnuts, roaſt them very carefully, ſo as 
not to burn them, take off the Skin, and peel them, take about a 
Dozen of them cut ſmall, and bruiſe them in a Mortar, parboil the 
Liver of the Fowl, bruiſe it, cut about a Quarter of a Pound of 
Ham or Bacon, and pound it ; then mix them all together, with 
a good deal of Parſley chopp'd fine, a little Sweet Herbs, ſome 
Mace, Pepper, Salt and Nutmeg ; mix theſe together and put into 
ovr Fowl, and roaſt it. The beſt Way of doing it is to tye the 
eck, and hang it up by the Legs, to roaſt with a String, and 
baſte it with Butter: For Sauce take the reſt of the Cheſnuts 
por and skinn'd, put them into ſome good Gravy, with a little 
Nite Wine, and thicken it with a Piece of Butter roll'd in Flour ; 
then take up your Fowl, lay it in the Diſh, and pour in the Sauce. 
Garniſh with Lemon. 1 — 


Pullets a la Sainte Menehout. 


A FT E R having truſs'd the Legs in the Body, lit them along 
| the Back, ſpread them open on a Table, take out the Thigh 
Bone, and beat them with a Rolling-pin ; then ſeaſon them with 
Pepper, Salt, Mace, Nutmeg, and Sweet Herbs ;' after that take 
a Pound and a Half of Veal, cut it into thin Slices, and lay it in 
a Stew-pan of a convenient Size to ſtew the Pullets in ; cover it, 
and ſet it over a ſtove, or flow Fire, and when it begins to cleave 
to the Pan, ftir in a little Flour, ſhake the Pan about till it be a 
little Brown, then pour in as much Broth as will ſtew the Fowls, 
ſtir it together, put in a little Whole Pepper and an Onion, and a 
little Piece of Bacon or Ham ; then lay in your Fowls, cover them 
cloſe, and let them ſtew Half an Hour ; then take them out, lay 
them on the Gridiron to Brown on the Inſide, then lay them be- 
fore the Fire to do on the Outſide ; ftrew them over with the 
Yolk of an Egg, ſome Crumbs of Bread, and baſte them with - 
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lietle Butter: Let them be of a fine Brown, and boil the Gravy 
till there is about enough for Sauce, ſtrain it, put a few* Muſh- 
rooms in, and a little Piece of Butter roll'd in Flour ; lay the 
Pullets in the Diſh, and pour in the Sauce. Garniſh with Lemon. 
Note, You may Brown them in the Oven, or fry them, which 


you pleaſe. 


Chicken Surprixe. 


JF a ſmall Diſh one large Fowl will do, roaſt it, and take the 

the Lean from the Bone, cut it in thin Slices, about an Inch 
long, toſs it up with fix or ſeven Spoonfuls of Cream, and a 
Piece of Butter roll'd in Flour, as big as a Walnut ; boil it up, 
and ſet it to cool; then cut ſix or ſeven thin Slices of Bacon 
round, place them in a Petty-pan, and put ſome Force-Meat on 
each Side, work them up into the Form of a French Roll, with 
raw Egg in your Hand, leaving a hollow Place in the Middle; 

t in your Fowl, and cover them with ſome of the ſame Force- 
Nine, rubbing them ſmooth with your Hand with a raw Egg; 
make them of the Height and Bigneſs of a French Roll, and 
throw a little fine grated Bread over them ; bake them three 
Quarters of an Hour in a gentle Oven, or under a baking Cover, 
till they come to a fine Brown, and place them on your Mazarine, 
that they may not touch one another, but place them fo that they 
may not fall flat in the baking ; or you may form them on your 
Table with a broad Kitchen Knife, and place them on the Thing 
you intend to bake them on: You may put the Leg of a Chicken 
into one of the Loaves you intend for the Middle: Let your 
Sauce be Gravy thicken'd with Butter and a little Juice of Lemon, 
This is a pretty Side Diſh for a Firſt Courſe, Summer or Win- 
ter, if you can get them, 


Mutton Chops in Diſguiſe. 
T AKE as many Mutton Chops as you want, rub them with 
Pepper, Salt, Nutmeg, and a little Parſley ; roll each Chop 


in Half a Sheet of White Paper, well Buttered on the Infide, 
and roll'd on each End cloſe; have ſome Hog's Lard or Beef 


: Dripping boiling in a Stew-pan, put in the Steaks, fry them of a 


fine Brown, lay them in your Diſh, and garniſh with fry*d Parſ- 
ley ; thraw ſome all over, have a little good Gravy in a Cup; 
but take great Care you don't break the Paper, nor have any Fat 
in the Diſh, but let them be well Trained. | 


Chickens 


Chickens oed with Force- Meat and Cucumbers, 
TJ AEE two Chickens, dreſs them neatly, break the 
Breaſt Bone, and make a Force-Meat thus : Take the Fleſh 

of a Fowl and of two Pidgeons, with ſome Slices of Ham or 
Bacon, chop them all well together, take the Crumb of a Penn 
Loaf ſoaked in Milk and boiled, then ſet it to cool; when it is 
cool mix it all together, ſeaſon it with beaten Mace, Nutmeg, 
Pepper, and a little Salt, a very little Thyme, ſome Parſley, and 
a little Lemon-peel, with the Volks of two Eggs; then fill your 
'Fowls, ſpit them, and tye them at both Ends; after you have 
red the Breaſt, take four Cucumbers, cut them in two, and 
them in Salt and Water two or three Hours before ; then dry 
them, and fill them with ſome of the Force-Meat (which you 
muſt take care to ſave) and tye them with a Packthread, flour 
them, and fry them of a fine Brown; when your Chickens are 
enough, lay them in the Diſh, and untye your Cucumbers, but 
take care the Meat don't come out ; then lay them round the 
Chickens with the flat Side downward, and the narrow End up- 
wards: You muſt have ſome rich fry'd Gravy and pour into the 
Diſh ; then garniſh with Lemon. 

Note, One large Fowl done this Way, with the Cucumbers 
kid round it, looks very pretty, and is a very good Diſh. 


Chickens 4 la Braiſe. 


y or muſt take a Couple of fine Chickens, lard them, and 

ſeaſon them with Pepper, Salt, and Mace; then lay a Layer 
of Veal in the Bottom of a deep Stew-pan, with a Slice or two 
of Bacon, an Onion cut to Pieces, a Piece of Carrot and a Layer 
of Beef; then lay in the Chickens with the Breaſt downward, and 
a Bundle of Sweet Herbs: After that lay a Layer of Beef, and 
put in a Quart of Broth or Water, cover it cloſe, let it ſtew very 
ſoftly for an Hour after it begins to ſimmer: In the mean ne, 
get ready a Ragoo thus: Take a Veal Sweetbread, or two, 
cut them ſmall, ſet them on the Fire, with a very little Broth or 
Water, a few Cocks Combs, Truffles and Morels, cut ſmall, with 
an Ox Palate, if you have it, ſte them all together till they are 
enough, and when your Chickens are done, take them up, and 
keep them hot; then ſtrain the Liquor they were ſtew'd in, skim 
the Fat off and pour into your Ragoo ; add a Glaſs of Red Wine, 
a Spoonful of Catchup, and a few Muſhrooms, -then boil all toge- 
ther with a few Artichoke Bottoms cut in four, and Aſparagus 
Tops. If your Sauce is not thick enough, take a little Piece of 
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Buttef rolled in Flour, and when enough lay your Chickens in the 
Diſh, and pour your Ragoo over them. Garniſh with Lemon, 

Or you may make your Sauce thus : Take the Gravy the Fowls 
were ſtew'd in, ſtrain it, skim off the Fat, have ready Half a 
Pint of Oyſters, with the Liqour ſtrained; put them to your 
Gravy wich a Glaſs of White Wine, a good Piece of Butter 
rolled in Flour, then boil them all together, and pour over your 
Fowls. Garniſh with Lemon. 


To marinate Fowls. 

AKE a fine large Fowl or Turky, raiſe the Skin from the 

Breaſt Bone with your Finger, then take a Veal Sweetbread 
and cut it ſmall, a few Oyſters, a few Muſhrooms, an Anchovy, 
ſome Pepper, a little Nutmeg, ſome Lemon-peel, and a little 
Thyme; chop all together ſmall and mix with the Yolk of an 
Egg, ſtuff it in between the Skin and the Fleſh, but take great 
Care you don't break the Skin, and then ſtuff what Oyſters you 
pleaſe into the Body of the Fowl. You may lard the Breaft of 
the Fowl with Bacon, if you chuſe it. Paper the Breaſt, and 
roaſt it, Make good Gravy, and garniſh with Lemon. You 
may add a few Muſhrooms to the Sauce. 


To Broil Chickens. 

8 LIT them down the Back, and ſeaſon them with Pepper and 

Salt, lay them on a very clear Fire, and at a great Diſtance 
let the Inſide lie next the Fire till it is above Half done, then 
turn them and take great Care the fleſhy Side don't burn, throw 
ſome fine Raſpings of Bread over it, and let them be of a fine 
Brown, but not burnt. Let your Sauce be good Gravy, with 
Muſhrooms, and gfrniſh with Lemon and the Livers broil'd, 
the Gizzards cut, flaſh'd, and broil'd with Pepper and Salt. 

Or this Sauce: Take a Handful of Sorrel, dip it in boiling 
Water, drain it and have ready Half a Pint of good Gravy, 
a Shalot ſhred ſmall, and ſome Parſley boil'd very green; thicken 
it with a Piece of Butter roll'd in Flour, and add a Glaſs of Red 
Wine, then lay your Sorrel in Heaps round the Fowls, and pour 
the Sauce over them. Garniſh with Lemon. 

Note, You may make juſt what Sauce you fancy, 


PulPd Chickens. 


5 þ AK E three Chickens, boil them juſt fit for eating, but not 
too much ; when they are boiled enough flea all the Skin 
off, and take the White Fleſh * the Bones, pull it into Pieces 


about 
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about as thick as a large Quiil, and. Half as long as your Finger, 
have ready a Quarter of a Pint of good Cream and a Piece of 
Freſh Butter about as big as an Egg, ſtir them together till the cut 
Butter is all melted, and then put in your Chickens with the Gravy ' 
that came from them, give them two or three Toſſes round on 
the Fire, put them into a Diſh, and fend them up hot. | 
Note, The Leg makes a very pretty Diſh by itſelf, broiled B 
very nicely with ſome Pepper and Salt : The Livers being broiled, | 
and the Gizzards broil'd, cut and flaſh'd, and laid round the 
Legs, with good Garvy-Sauce in the Diſh, Garniſh with * 


Lemon. ſet | 
| A pretty Way of ſtewing Chickens, * 
TAKE two fine Chickens, Half boil them, then take them niſh 

up in a Pewter or Silver Diſh, if you have one; cut up 1 
your Fowls, and ſeparate all the Joint Bones one from another, Slic 


and then take out the Breaſt Bones. If there is not Liquor enough Diſt 

from the Fowls add a few Spoonfuls of the Water they were 

boil'd in, put in a Blade of Mace, and @ little Salt; cover it Ch 

cloſe with another Diſh, ſet it cver a Stove or Chafling-diſh of 

Coals, let it ſtew till the Chickens are enough, and then ſend 

them hot to the Table in the ſame Diſh they were ſtew'd in. 
Note, This is a very pretty Diſh for any ſick Perſon, or for a 

lying-in Lady. For Change it is better than Butter, and the 
ce is very agreeable and pretty. 

2 B. You may do Rabbits, Partridges, or more Game this 
ay. | 


Chickens Ch:ringrate. 


C UT off the their Feet, break the Breaſt Bone flat with a Rol- 
ling-pin, but take Care you don't break the Skin; flour 
them, fry them of a fine Brown in Butter, then drain all the Fat 
out of the Pan, but leave the Chickens in ; lay a Pound of Gravy 
Beef cut very thin over your Chickens, and a Piece of Veal cut 
thin, a little Mace, two or three Cloves, ſome Whole Pep- 
per, an Onion, a little Bundle of Sweet Herbs, and a Piece of 
Carrot, 2nd then pour in a Quart of boiling Water ; cover it 
Cloſe, let it ſtew for a Quarter of an Hour, then take out the 
Chickens and keep them hot ; let the Gravy boil till it is quite 
rich and good, then {train it off and put it into your Pan again 
with two Spoonfuls of Red Wine, and a few Muſhrooms ; put 
in your Chickens to heat, then take them up, lay them into your 
Dich, and pour yuur Sauce over them, Garniſh with Lemon, 
and a tew Slices of cold Ham warm'd in the Gravy, * 
ve ote, 


Nate, You may fill your Chickens with Force-Meat and lard 
them with Bacon, and add Truffles, Morels, and Sweetbreads 
cut ſmall, but then it will be a very high Diſh. 


Chickens borled with Bacon and Sellery. 


B OIL two Chickens very White in a Pot by themſelves, and 
a Piece of Ham, or good thick Bacon; boil two Bunches 
of Sellery tender, then cut them about two Inches long, all the 
white Part, put it into a Sauce-pan with Half a Pint of Cream, 
a Piece of Butter rolled in Flour, and ſome Pepper and Salt ; 
ſet it on the Fire, and ſhake it often: When it is thick and 
fine, ay your Chickens in the Diſh and pour the Sauce in the 
Middle, that the Sellery may lie between the Fowls, and gar- 
niſh the Diſh all round with Slices of Ham or Bacon. 

Note, If you have cold Ham in the Houſe, that cut into 
Slices and broil'd does full as well, or better, to lay round the 
Diſh. 


Chickens with Tongues. A good Diſh for a great 
deal of Company. 
T AKE fix ſmall Chickens boiled very White, ſix Hogs 
Tongues boiled and peeled, a Cauliflower boiled very 
white in Milk and Water whole, and a good deal of Spinach 
boiled green ; then lay your Cauliflower in the Middle, the 
Chickens cloſe all round, and the Tongues r nd them with the 
Roots outwards, and the Spinach in little Heaps between the 
Tongues, Garniſh with little Pieces of Bacon toaſted, and lay 
a little Bit on each of the "Tongues. 


Scotch Chickens. 


F IRS T waſh your Chickens, dry them in a clean Cloth, and 

ſinge them, then cut them into Quarters; put them into a 
Stew-pan or Sauce- pan, and juſt cover them with Water, put 
in a Blade or two of Mace, and a little Bundle of Parſley ; 
cover them cloſe, and let them ſtew Half an Hour, then chop 
Half a Handful of clean waſh'd Parſley and throw in, and have 
ready ſix Eggs, Whites and all, beat fine; let your Liquor boil 
up, and pour the Egg all over them as it bois, then ſend all to- 
gether hot in a deep Diſh, but take out the Bundle of Parſley 
firſt. You muſt be ſure to skim them well before you put in your 
Mace, and the Broth will be fine and clear, 
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Note, This is alſo a very Pretty Diſh for ſick People, but the 


Scotch Gentlemen are very fand of it. 


To marinate Chickens. 
CY T two Chickens into Quarters, lay them in Vinegar for 


three or four Hours with Pepper, Salt, a Bay-Leaf, anda |} 


few Cloves, make a very thick Batter, firſt with Half a Pint of 
Wine and Flour, then the Volks of two Eggs, a little melted 
Butter, ſome grated Nutmeg, and chopp'd Parſley ; beat all very 
well together, dip your Fowls in the Batter, and fry them in a 
good deal of Hogs Lard, which muſt firſt boil before you put 
your Chickens in ; let them be of a fine Brown, and lay them in 
your Diſh like a Pyramid, with fry'd Parſley all round them. 
Garniſh with Lemon, and have ſome good Gravy in Boats or 
Baſons. 


To Stew Chickens. 


TALE two Chickens, cut them into Quarters, waſh them 
| =» clean, and then put them into a Sauce-pan ; put to them a 
Quarter of a Pint of Water, Half a Pint of Red Wine, ſome 
Mace, Pepper, a Bundle of Sweet Herbs, an Onion, and a few 
Raſpings ; cover them cloſe, let them Stew Half an Hour, then 
take a Piece of Butter about as big as an Egg rolled in Flour, 
put it in, and cover it cloſe for five or ſix Minutes, ſhake the 
Sauce-pan about, and then take out the Sweet Herbs and Onion. 
You may takethe olks of two Eggs, beat and mix'd with them; 
if you don't like it, leave them out. Garniſh with Lemon. 


Ducks à la Made. 


TAKE two fine Ducks, cut them into Quarters, fry them in 
Butter a little Brown, then pour out all the Fat, and throw 
alittle Flour over them ; add Half a Pint of good Gravy, a 
Quarter of a Pint of Red Wine, two Shalots, an Anchovy, and 
a Bundle of Sweet Herbs; cover them cloſe, and let them ſtew a 
Quarter of an Hour ; take out the Herbs, skim off the Fat, and 
let your Sauce be as thick as Cream, Send it to Table, and 
garniſh with Lemon, | | | 


: To dreſs a Wild Duck the beft Way. 
FIRST Half roaſt it, then lay it in a Diſh, carve it, but 
leave the Joints hanging together, throw a little Pepper and 
Salt, and ſqueeze the Juice of a Lemon over it, turn it on the 
N SY | | Breaſt, 
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Breaſt, and preſs it hard with a Plate, then add to it its own Gra- 
vy, and two or three Spoonfuls of good Gravy ; cover it cloſe with 
another Diſh, and ſet it over a Stove ten Minutes, then ſend 
it to Table hot in the Diſh it was done in, and garniſh with Le- 
mon. You may add a little Red Wine, and a Shalot cut ſmall, 
if you like it, but it is apt to make the Duck eat hard, unleſs you 
firſt heat the Wine and pour it in juſt as it is done. 


To boil a Duck or Rabbit with Onions. 


O1L your Duck or Rabbit in a good deal of Water, be ſure 
D to skimyour Water, for there will always riſe a Skim, which 
if it boils down will diſcolour your Fowls, c. They will take 
about Half an Hour boiling ; for Sauce, your Onions muſt be 
peel'd, and throw them into Water as you peel them, then cut 
them into thin Slices, boil them in Milk and Water, and skim 
the Liquor. Half an Hour will boil them, Throw them into a 
clean Seive to drain them, put them into a Sauce-pan and chop 
them ſmall, ſhake in a little Flour, put to them two or three 
Spoonfuls of Cream, a good Piece of Butter, ſtew all together over 
the fire till they are thick and fine, lay the Duck or Rabbit in 
the Diſh, and pour the Sauce all over ; if a Rabbit you muſt cut 
off the Head and cut it in two, and lay it on each Side the Diſh. 

Or you may make this Sauce for change: Take one large 
Onion, cut it ſmall, Half a Handful of Parſley clean waſhed and 
picked, chop it ſmall, a Lettuce cut ſmall, a Quarter of a Pint of 
good Gravy, a good Piece of Butter rolled in a little Flour ; add a 
little Juice of Lemon, a little Pepper and Salt, let all ſtew toge- 
ther for Half an Hour, then add two Spoonfuls of Red Wine ; this 


Sauce is moſt proper for a Duck ; lay your Duck in the Diſh, and. 
pour your Sauce over it, 


To dreſs a Duck with Green Peas. 


PD T a deep Stew - pan over the Fire, with a Piece of freſh But- 
ter, ſinge your Duck and flour it, turn it in the Pan two or 
three Minutes, then pour out all the Fat, but let the Duck remain 
in the Pan ; put to it Half a Pint of good Gravy, a Pint of Peas; 
two Lettuce cut ſmall, a ſmall Bundle of Sweet Herbs, a little 
Pepper and Salt, cover them cloſe, and let them ſtew for Half an 
Hour ; now and then give the Pan a ſhake ; when they are juſt 
done grate in a little Nutmeg, and put in a very little beaten Mace, 
and thicken it either with a Piece of Butter rolled in Flour, or the 
Yolk of an Egg beat up with two or three Spoonfuls of Cream ; 
ſhake it all together for three or four Minutes, take out the Sweet 


Herbs, 
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off, beat in a Mortar with as much Sewet, and an equal Quan- 
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Herbs, lay the Duck in the Diſh and pour the Sauce over it: Vou 
may garniſh with boiled Mint chopp'd, or let it alone. 


Jo dreſs a Duck with Cucumbers. 


T AK E three or four Cucumbers, pare them, take out the Seeds, 
cut them into little Pieces, lay them in Vinegar for two or 


three Hours before, with two large Onions peeled and fliced, then 


do your Duck as above ; then take the Duck out, and put in the 
Cucumbers and Onions, firſt drain them in a Cloth, let them be a 
little Brown, ſhake a little Flour over them, in the mean Time 
let your Duck be ſtewing in the Sauce pan with Half a Pint of 
Gravy for a Quarter of an Hour, then add to it the Cucumbers 
and Onions, with Pepper and Salt to your Palate, a good Piece of 
Butter rolled in Flour, and two or three Spoonfuls of Red Wine; 
ſhake all together, and let it ſtew together for eight or ten Minutes, 
then take up the Duck and pour the Sauce over it. 

Or you may roaſt your Duck and make this Sauce and pour 
over it, but then a Quarter of a Pint of Gravy will be enough. 


To dreſs a Duck d la Braiſe. 


AK E a Duck, lard it with little Pieces of Bacon, ſeaſon it 

inſide and out, with Pepper and Salt, lay a Layer of Bacon, 
cut thin, in the Bottom of a Stew-pan, and then a Layer of lean 
Beef cut thin, then lay on your Duck with ſome Carrot, an Onion, 
a little Bundle of Sweet Herbs, a Blade or two of Mace, and lay a 
thin Layer of Beef over the Duck, cover it cloſe and ſet it over a 
flow Fire for eight or ten Minutes, then take off the Cover and 
ſhake in a little Flour, give the Pan a ſhake, pour in a Pint of 
ſmall Broth or boiling Water ; give the Pan a ſhake or two, cover 
it cloſe again, and let it few Half an Hour, then take off the Co- 
ver, take out the Duck and keep it hot, let the Sauce boil till 
there is about a Quarter of a Pint or little better, then ſtrain it and 
put it into the Stew-pan again, with a Glaſs of Red Wine ; put 


in your Duck, ſhake the Pan and let it ſtew four or five Minutes, 


then lay your Duck in the Diſh and pour the Sauce over it and 
garniſh with Lemon. If you love your Duck very high, you may 
fill it with the following Ingredients: Take a Veal Sweetbread cut 
in eight or ten Pieces, a few Truffles, ſome Oyſters, a little Sweet 
Herbs and Parſley chopp'd fine, a little Pepper, Salt, and beaten 
Mace ; fill your Duck with the above Ingredients, tye both Ends 
tight, and dreſs as above; or you may fill it with Force-Meat 
made thus: Take a little Piece of Veal, take all the Skin and Fat 
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tity of Crumbs of Bread, a few Sweet Herbs, ſome Parſley chopp'd, 
a little Lemon Peel, Pepper, Salt, beaten Mace and Nutmeg, and 
mix it up with the Yolk of an Egg. | 

You may ſtew an Ox's Palate tender, and cut it into Pieces, 
with ſome Artichoke Bottoms cut into four, and toſſed up in the 
Sauce ; you may lard your Duck or let it alone, juſt as you pleaſe, 
for my part I think it beſt without, 


To Boil Ducks the French Way. 


LET your Ducks be larded and half roaſted, then take them 

off the Spit, put them into a large earthen Pipkin, with 
Half a Pint of Red Wine, and a Pint of good Gravy, ſome 
Cheſauts, firſt roaſted and peeled, Half a Pint of large Oyſters, 
the Liquor ſtrained and the Beards taken off, two or three little 
Onions minced ſmall, a very little tripped Thyme, Mace, Pep- 
per, and a little Ginger beat fine ; cover it cloſe and let them ſtew 


Half an Hour over a ſlow Fire, and the Cruſt of a French Roll 
grated when you put in your Gravy and Wine; when they are 


enough take them up and pour the Sauce over them. 


To dreſs a Goole with Onions or Cabbage. 


T O dreſs a Gooſe with Onions or Cabbage, Salt the Gooſe for 

a Week, then boil it; it will take an Hour; you may either 
make Onion Sauce as we do for Ducks, or Cabbage boiled, chop- 
ped, and ſtew'd in Butter with a little Pepper and Salt ; lay the 


Gooſe in the Diſh, and pour the Sauce over it: It cats very 
good with either. | 


Directions for Roaſting a Gooſe. 


TAKE Sage, waſh it, pick it clean, chop it ſmall, with 
Pepper and Salt; roll them with Butter and put them into the 
Belly ; never put Onion into any Thing unleſs you are ſure every 
Body loves it ; take Care that your Gooſe be clean picked and 
waſh'd ; I think the beſt Way is to Scald a Gooſe, and then you 
are ſure it is clean, and not fo ſtrong : Let your Water be ſcalding 
hot, dip in your Gooſe for a Minute, then all the Feathers 
will come off clean; when it is quite clean waſh it with cold 
Water, and dry it with a Cloth; roaft it and baſte it with But- 
ter, and when it is Half done throw ſome Flour over it, that it 
may have a fine Brown; three Quarters of an Hour willi do it at 
a quick Fire, if it is not too large, otherwiſe it will require an 
Hour; always have good Gravy in a Baſon, and Apple-Sauce in 

another. | 
A Green 
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| A Green Gooſe. 


N EVER put any Seaſoning into it, unleſs deſired ; you muſt 


either put good Gravy, or Green Sauce in the Diſh made 
thus: Take a Handful of Sorrel, beat in a Mortar, and ſqueeze 
the Juice out, add to it the Juice of an Orange or Lemon, and a 
little Sugar, heat it in a Pipkin, and pour it into your Diſh, but 
the beſt Way is to put Gravy in the Diſh, and Green Sauce in a 
Cup or Boat. Or made thus: Take Half a Pint of the Juice of 
Sorrel, a Spoonful of White Wine, a little grated Nutmeg, a 
little grated Bread, boil theſe a Quarter of an Hour ſoftly, then 
ſtrain it and put into the Sauce-pan again, and ſweeten it with 
a little Sugar, give it a boil and pour it into a Diſh or Baſon ; 
ſome like a little Piece of Butter rolled in Flour and put into it. 


To dry a Gooſe. 


G ET a Fat Gooſe, take a Handful of common Salt, a Quartet 

of an Ounce of Salt-Petre, a Quarter of a Pound of coarſe 
Sugar, mix all together, and rub your Gooſe very well, let it lie 
in this Pickle a Fortnight, turning and rubbing it every Day, 
then roll it in Bran and hang it up in a Chimney where Wood- 


Smoke is for a Week. Ifyou have not that Conveniency ſend it to 


the Bakers, the Smoke of the Oven will dry it, or you may hang 
it in your own Chimney, not too near the Fire, but make a Fire 
under it, and lay Horſe Dung and Saw-Duſt on it, and that will 
ſmother and ſmoke-dry it; when it is well dried keep it in a dry 
Place, you may keep it two or three Months or more ; when you 
boil it put it in a good deal of Water, and be ſure to skim it 
well. 

Note, You may boil Turnips, or Cabbage boiled and ſtewed 
in Butter, or Onion Sauce, 


To dreſs a Gooſe in Ragoo. 


LAT the Breaſt down with a Cleaver, then preſs it down 
with your Hand, skin it, dip it into ſcalding Water, let it 
be cold, lard it with Bacon, ſeaſon it well with Pepper, Salt, and 
a little beaten Mace, then flour it all over, take a Pound of good 
Beef Sewet cut ſmall, put it into a deep-Stew-pan, let it be melted, 


then put in your Gooſe ; let it be Brown on both Sides; when it 


is Brown put in a Pint of boiling Water, an Onion or two, a Bun- 
dle of Sweet Herbs, a Bay-Leaf, ſome Whole Pepper, and a few 


Cloves, cover it cloſe, and let it ſtew ſoftly till it is tender; about 


Half an. Hour will do it if ſmall, if a large one three Quarters of 
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an Hour: In the mean time make a Ragoo, boil ſome Turnips 
almoſt enough, ſome Carrots and Onions quite enough; cut them 
all into little Pieces, put them into a Sauce-pan with Half a Pint 
of good Beef Gravy, a little Pepper and Salt, a Piece of Butter 
rolled in Flour, and let this ſtew all together a Quarter of an 
Hour ; take the Gooſe and drain it well, then lay it in the Diſh, 
and pour the Ragoo over it. 

Where the Onion is diſliked, leave it out. You may add Cab- 
bage boiled and choped ſmall. 


A Gooſe à la Mode. 


TA K E a large fine Gooſe, pick it clean, skin it, and cut it 
down the Back, bone it nicely, take the Fat off, then take a 
dried Tongue, boil it and peel it: Take a Fowl and do it in the 
fame Manner as the Gooſe, ſeaſon it with Pepper, Salt, and beaten 
Mace, roll it round the Tongue, ſeaſon the Gooſe with the ſame, 
put the Tongue and Fowl in the Gooſe, and ſew the Gooſe up 
again in the ſame Form it was before ; put it into a little Pot that 
will juſt hold it, put to. it two of Beef Gravy, a Bundle 
of Sweet Herbs, and an Onion ; put ſome Slices of Ham, or good 
Bacon, between the Fowl and Gooſe, cover it cloſe, and let it ftew 
an Hour over a good Fire : When it begins to boil let it do very 
ſoftly, then take up your Gooſe and skim off all the Fat, ſtrain 
it, put it ina Glaſs of Red Wine, two Spoonfuls of Catchup, a Veal 
Sweetbread cut ſmall, ſome Truffles, Morels, and Muſhrooms, a 
Piece of Butter rolled in Flour, and ſome Pepper and Salt, if 
wanted; put in the Gooſe again, cover it cloſe, and let it ſtew 
Half an Hour longer, then take it up and pour the Ragoo over it. 
Garniſh with Lemon. 

Nate, This is a very fine Diſh. You muſt mind to ſave the 
Bones of the Gooſe and Fowl, and put them into the Gravy when 
it is firſt ſet on, and it will be better if you roll ſome Beef Mar- 
row between the Tongue and Fowl, and between the Fowl and 
Gooſe, it will make them mellow and eat fine. You may add fix 
or ſeven Volks of hard Eggs whole in the Diſh, they are a pretty 
Addition. 


To Stew Giblets. 
LE T them be nicely ſcalded and picked, break the two Pinion 
Bones in two, cut the Head in two, and cut off the Noſtrils; 
cut the Liver'in two, the Gizzard in four, and the Neck in two; 
lip off the Skin of the Neck, ard make a Pudding with two hard 


Eggs chopp'd fine, the Crumb of a French Roll ſteeped in hot 


M Milk 
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Milk two or three Hours, then mix it with the hard Egg, a little 
Nutmeg, Pepper, Salt, and a little Sage chopped fine, a very lit- 
tle melted Butter, and ſtir it :} Tye one End of the Skin, 
and fill it with the Ingredients, tye the other End tight, and put 
all together in the Sauce-pan, with a of good Mutton Broth, 
a Bundle of Sweet Herbs, an Onion, Whole Pepper, Mace, 
two or three Cloves ty'd up looſe in a Muflin Rag, and a very lit» 
tle Piece of Lemon-peel ; cover them cloſe, and let them ſte till 
quite tender, then take a ſmall French Roll toaſted Brown on all 
Sides, and put it into the Sauce-pan, give it a ſhake, and let it 
ſtew till there is juſt Gravy to eat with them, then take 


out the Onion, Sweet Herbs, and Spice, lay the Roll in the Mid- 


dle, the Giblets round, the Pudding cut into Slices and laid round, 


| : "x it 
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and then pour the Sauce over all. 


Another Way. 


- AK E the Giblets clean picked and waſh'd, the Feet skinn'd 
1 and Bill cut off, the Head cut in two, the Pinion Bones broke 
into two, the Liver cut in two, the Gizzard cut into four, the Pipe 

pull'd out of the Neck, the Neck cut in two: Put them into 
4 Pipkin with Half a Pint of Water, fome Whole Pepper, Black 
and White, a Blade of Mace, a little Sprig of Thyme, a ſmall 
Onion, a little Craft of ' Bread, then cover them cloſe, and ſet 
them on a very flow Fire. Wood Embers is beſt. Let them ftew 
till they are quite tender, then take out the Herbs and Onion, and 
pour them into a little Diſh. Seaſon them with Salt. 


To Roaſt Pigeons. 


FI LL them with Parſley clean waſh'd and chopp'd, and ſome 

Pepper and Salt roll'd in Butter: Fill the Bellies, tye the 
Neck End cloſe, ſo that nothing can run out, put a Skewer th 
the Legs, and have a little Iron on purpoſe, with ſix Hooks to it, 
and on each Hook hang a Pigeon: Faſten one End of the String to 
ide Chimney, and the other End to the Iron (this is what we call 
the poor man's Spit) flour them, baſte them with Butter, and 
turn them gently for fear of hitting the Bars. They will roaft 
nicely, and be full of Gravy. Take Care how you take them off, 
not to loſe any of the Liquor. You may melt a very little Butter 
and put into the Diſh, Vour Pigeons ought to be quite Freſh, and 
ung too much done. This is by much the beſt Way of doing 
0 for then they will ſwim in their own Gravy, and a very 
tle melted Butter will do. | 


$ Rs When 


made Plain and Eaſy. 85 


you roaſt them on a Spit all the Gravy runs out, or if 
them and broil them Whole you cannot fave the Gravy 


hough they will be very good with Parſley and Butter 
the Diſh, or ſplit and broiled with Pepper and Salt. 


To Boil Pigeons. 


39117. them by themſelves, for fifteen Minutes, then boil a 
handſome ae Piece of Bacon and lay in the Middle; ftew 
ſome Spinach to lay round, and lay the Pigeons on the Spinach. 
Garniſh your 4 with Parſley laid i in a Plate before the Fire to 
crip, Or you may lay one Pigeon in the Middle, and the reſt 
round, and the Spinach between each Pigeon, and a Slice of Bacon 
on each Pigeon, Garniſh with Slices of Bacon and melted Butter 


in a Cup. 


To d la Daube Pigeons. 
TX: u 


—— -pan, lay a Layer of Bacon, then a Layer 
TY Veal, er of coarſe Beef, and another little Layer of 


Vel, about a Pound of Veal, and a Pound of Beef A very 
thin; a Piece of Carrot, a Bundle of Sweet Herbs, an Onion, 
ſome Black and White Pepper, a Blade or two of Mace, four or 
five Cloves, a little Cruſt « of Bread toaſted Brown ; cover 
the Sauce-pan cloſe, ſet it over a flow Fire for five or ſix Minutes, 
ſhake it in a little Flour, then pour in a Quart of boiling Water, 
ſhake it round, cover it cloſe, and let it ſtew till the Gravy is 
quite rich and good, then ftrain it off and skim off all the Fat. 
In the mean Time tuff the Bellies of the Pigeons with Force- 
Meat made thus: Take a Pound of Veal, a nds of Beef 
dewet, beat both in a Mortar fine, an equal Quantity of Crumbs 
of Bread, ſome Pepper, Salt, Nutmeg, beaten Mace, a little 
Lemon-yeel cut ſmall, ſome Parſley cut ſmall, and a very little 
Thyme ftripp'd, mix all together with the Volk of an Egg, fill 
the "Fins and flat the Breaft down, flour them and fry them 
in Freſh Butter a little Brown ; then pour all the Fat clean out 
of the Pan, and put to the Pigeons the Gravy, cover them cloſe, 
and let them ſtew a Quarter of an Hour, or till you think they 
are quite enough; then take them up, lay them in a Diſh, and 


pour in your Sauce on each Pigeon, lay a Bay- Leaf, and on the 


Leaf a Slice of Bacon. You may Garniſh with a Lemon notched, 
or let it alone. 


Note, You may leave out the Stuffing, they will be very rich 


and good without it, and it is the beſt Way of drefling them ſox 
a fine Made Diſh, * 


M 2 Pigeon $ 
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Pigeons au Poir. 


M ſtuff them in the Shape of a Pear, roll them in the Volk 


of an Egg, and then in Crumbs of Bread; ſtick the Leg at the 


Top, and butter a Diſh to lay them in ; then ſend them to an 


Oven to bake, but don't let them touch each other ; when they 


are enough lay them in a Diſh and pour good Gravy thicken'd 

with the Yolk of an Egg, or Butter rolled in Flour ; don't pour 
your Gravy over the Pigeons. You may Garniſh with Lemon. 
t is a pretty gentee] Diſh : Or for Change lay one Pigeon in the 
Middle, the reſt round, and ſtew'd Spinach between; poached 
Eggs on the Spinach, Garniſh with notched Lemon and Orange 
cut into. Quarters, and have melted Butter in Boats. 


Pigeons ftoved. 
T AK E a ſmall Cabbage Lettuce, juſt cut out the Heart and 


make a Force-Meat as before, only chop the Heart of the 


Cabbage and mix with it ; fill up the e you took out, and 
tye it acroſs with a Packthread; fry it of a light Brown in Freſh 
Butter, pour out all the Fat, lay the Pigeons round, flat them 
with your Hand, ſeaſon them a little with Pepper, Salt, and 
beaten Mace (take great Care not to put too much Salt) pour in 
Half a Pint of Rhentſþ Wine, cover it cloſe, and let it ſtew about 
five or ſix Minutes; then put in Half a Pint of good Gravy, cover 
them cloſe and let them ftew Half an Hour. Take a good Piece 
of Butter rolled in Flour, ſhake it in, when it is fine and thick 
take it up, untye it, lay the Lettuce in the Middle, and the 
Pigeons round ; ſqueeze in a little Lemon Juice, and pour the 
Sauce all over them. Stew a little Lettuce and cut it into Pieces 
for Garniſh, with pickled red Cabbage. 

Note, Or for Change you may tuff your Pigeons with the ſame 
Force-Meat, and cut two Cabbage-Lettuces, into Quarters, and 
ſtew as above ; ſo lay the Lettuce between each Pigeon, and one 


in the Middle, with Lettuce round it, and pour the Sauce all 
over them, | 


Pigeons ſurtout. 


F ORC E your Pigeons as above, then lay a Slice of Bacon on 
the Breaſt, and a Slice of Veal beat with the Back of a 
Knife, and ſeaſon'd with Mace, Pepper and Salt, tye it on 
with a ſmall Packthread, or two little fine Skewers is better; 
pit them cn a fine Bird-Spit, roaſt them and baſte with a Piece of 
Butter, 


AK E a good Force-Meat as above, cut off the Feet quite, 


made Plain and Eaſy. 87 
Butter, then in the Volk of an Egg, and then baſte them again 
with Crumbs of Bread; a little Nutmeg and Sweet Herbs; when 
enough lay them in your Diſh, have good Gravy ready with 
Truffles, Morels and Muſhrooms, to pour into your Diſh. Gar- 
niſh with Lemon. 


Pigeons in compite with white Sauce. 

LET your Pigeons be drawn, pick'd, ſcalded, and flea'd ; then 

put them into a Stew-pan with Veal Sweetbreads, Cocks 
Combs, Muſhrooms, Truffles, Morels, Pepper, Salt, a Pint of 
thin Gravy, a Bundle of Sweet Herbs, an Onion, and a Blade 
or two of Mace; cover them cloſe, let them ſtew Half an Hour, 
then take out the Herbs and Onion, then beat up the Yolk of two 
or three Eggs, and ſome chopp'd Parſley in a Quarter of a Pint of 
Cream, and a little Nutmeg ; mix all together, ftir it one way 
till thick ; lay the Pigeons in the Diſh, and the Sauce all over, 
Garniſh with Lemon. | 


A French Pupton of Pigeons. 
T K E Savoury Force-Meat rolled out like Paſte, put it in 2 
buttered Diſh, lay a Layer of very thin Bacon, ſquab Pigeons 
ſliced, Sweetbread, Aſparagus, Tops, Muſhrooms, Cocks Combs, 
a Palate boiled tender and cut into Pieces, and the Yolks of hard 
Eggs ; make another Force-Meat and lay over like a Pie, bake it, 
and when enough turn it into a Diſh, and pour Gravy round it. 


Pigeons boiled with Rice. 


AK E ſix Pigeons, ftuff their Bellies with Parſley, Pepper 

and Salt, roll in a very little Piece of Butter ; put them into a 
Quart of Mutton-Broth, with a little beaten Mace, a Bundle of 
Sweet Herbs, and an Onion ; cover them cloſe, and let them boil 
a full Quarter of an Hour; then take out the Onion and Sweet 
Herbs, and take a good Piece of Butter rolled in Flour, put it in 
and give it a ſhake, ſeaſon it with Salt if it wants it, then have 
ready Half a Pound of Rice boiled tender in Milk ; when it be- 
gins to be thick, (but take great Care it don't burn too) take the 
Yolks of two or three Eggs, beat up with two or three Spoonfuls 
of Cream and a little Nutmeg, ftir it together till it is quite thick, 
then take up the Pigeons and lay them in a Diſh ; pour the 
Gravy to the Rice, ſtir all together and pour over the Pigeons. 
Garniſh with hard Eggs cut into Quarters. 


Pigeons 


_ * 


The Art of Qotay, 
Pigeons franſmogrified. 
TAKE your Pang, ſeaſon them with Pepper and 
1 a large Piece of Butter, make a Puff Paſte, and roll each Pi 
geon in a Piece of Paſte ; tye them in a Cloth fo that the 
don't break ; boil them in a good deal of Water. 'They will take 
an Hour and Half boiling ; untie them carefully that they don't 
i 


38 


break; lay them in the Diſh, and you may pour a good 
Gravy in the Diſh. They will eat ing good and nice, and 
will yield Sauce enough of a very agreeable Reliſh, 

Pigeons in Fricandos. 
AFTER having truſſed your Pigeons with their Legs in their 


Bodies, divide them in two, and lard them with Bacon ; then 
lay them in a Stew-pan with the larded Side;downwards, and two 
whole Leeks cut ſmall, a couple of Ladlefuls of Mutton Broth, or 
Veal Gravy ; cover them cloſe over a very flow Fire, and when 
they are enough make your Fire very brisk, to waſte away what 
Liquor remains ; when they are of a fine Brown take them up, and 
pour out all the Fat that is left in the Pan ; then pour in fome 
Veal Gravy to looſen what ſticks to the Pan, and a little Pepper, 
ſtir it about for two or three Minutes and pour it over the Pigeons, 
This is a pretty little Side Diſh. 


To Roaſt Pigeons with a Farce, 


M AKE a Farce with the Livers minced ſmall, as much Sweet 
Sewet or Marrow, grated Bread, and hard Egg, an equal 
Quantity of each ; ſeaſon with beaten Mace, Nutmeg, a little Pep- 


per, Salt, and a little Sweet Herbs 3 mix all theſe together with, 


the Yolk of an Egg, then cut the Skin of your Pigeon between the 
Legs and the Body, aud very carefully with yout Fingers raiſe the 
Skin from the Fleſh, but take Care you don't break it ; then force 
them with this Farce between the Skin and Fleſh ; then truſs the 
Legs cloſe to keep it in; ſpit them and roaſt them, drudge them 
with a little Flour, and baſte them with a Piece of Butter ; fave the 
Gravy which runs from them, and mix it up with a little Red 
Wine, a little of the Farce-Meat and fome Nutmeg ; let it boil, 
then thicken it with a Piece of Butter rolled in Flour, and the 
Volk of an Egg beat up, and ſome minced Lemon; when 


tay the Pigeons in the Diſh and pour in the Sauce. Garniſh with 


Lemon. 


To 
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To dreſs Pigeons d Soleil. 


IRS T ſtew your Pigeons in a very little Gravy till enough, 
F aud take different Sorts of Fleſh digg to by Fancy, 2 
both of Nutchers Meat and Fowl; chop it ſmall, ſeaſon it with 
beaten Mace, Cloves, P and Salt, and beat it in a Mortar till 
it is like Paſte ; roll your Pigeons in it, then roll them in the Volk 
of an Egg; ſhake and Crumbs of Bread thick all over ; have 
ready ſome Beef Dripping or Hog's Lard boiling ; fry them Brown, 
and lay them in your Dit. Garniſh with fry'd Parſley. 


Pigeons in @ Hole. 
T* K E your Pigeons, ſeaſon them with beaten Mace, 
and Salt; put a little Piece of Butter in the Belly, lay them in 
a Diſh and pour a light Batter all over them, made with a Quart 


of Milk and Eggs, and four or five Spoonfuls of Flour ; bake it, 
and fend it to Table. It is a good Diſh. 


Pigeons in Pimlico. 

TAKE the Livers with ſome Fat and Lean of Ham or Bacon, 
Muſhroonis, Truffles, Parfley and Sweet Herbs; ſeaſon with 
beaten Mace, Pepper and Salt; beat all this together with to 
raw Eggs, put it into the Bellies, roll them in a thin Slice of 
Veal, over that a thin Slice of Bacon; wrap them up in White 

Paper, ſpit them on a ſmall Spit, and roaſt them; in the mean 
time, make for them a Ragoo of Truffles, and Muſhrooms chop- 
7 ſmall, with Parſley cut ſmall; put to it Half a Pint of good 
cal Gravy, thicken'd with a Piece of Butter rolled in. Flour ; an 
Hour will do your —; baſte them, when enough lay them 
in your Diſh, take off the Paper\and pour your Sauce over them. 
Garniſh with Patties made thus : Take Veal and cold Ham, Reef 
Sewet, an equal Quantity, forme Muſhrooms, Sweet Herbs and 
Spice, chop them ſmall, ſet them on the Fire, and moiſten with 
Milk or Cream ; then make a little Puff Paſte, roll it, and make 
lictle Patties about an Inch deep and two Inches long ; fill them 
with the above Ingredients, cover them cloſe and bake them ; lay 
fix of them round a Diſh, This makes a fine Diſh for a Firſt 

Courſe, 5 ; : 


To jugg Pigeons. 
U LL, crop and draw Pigeons, but don't Waſh them ; fave the 
Livers and put them in ſcalding Water, and ſet them on the 


P 


Fire for a Minute or two; then take them out and mince them 
3. ſmall, 
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ſmall, and bruiſe them with the Back of a Spoon; mix with them 
a little Pepper, Salt, grated Nutmeg, and Lemon-peel ſhred v 
fine, chopp'd Parſley, and two Yolks of Eggs very hard ; brui 
them as you do the Liver, and put as much Sewet as Liver ſhaved 
exceeding fine, and as much grated Bread; work theſe together 
with raw Eggs and roll it in Freſh Butter ; put a Piece into the 
Crops and Bellies, and ſew up the Necks and Vent ; then dip 
your Pigeons in Water, and ſeaſon them with Pepper and Salt as 
for a Pie, then put in your Jugg, with a Piece of Sellery, 
ſtop them cloſe, and ſet them in a Kettle of cold Water; firſt co- 
ver them cloſe and lay a Tile on the Top of the Jugg, and 
let it boil three Hours ; then take them out of the Jugg, and lay 
them in a Diſh, take out the Sellery and put in a Piece of But- 
ter, rolled in Flour, ſhake it about till it is thick, and pour it on 
your Pigeons, Garniſh with Lemon. 


To Stew Pigeons. 


8 EAS ON your Pigeons with Pepper, Salt, Cloves, Mace, and 
ſome Sweet Herbs; wrap this Seaſoning up in a Piece of But- 
ter, and put in their Bellies; then tie up the Neck and Vent, 
and Half roaſt them; then put them into a Stew-pan with a Quart 
of good Gravy, a little White Wine, ſome pickled Muſhrooms, a 
few Pepper Corns, three or four Blades of Mace, a Bit of Lemon- 
peel, a Branch of Sweet Herbs, a Bit of Onion, and ſome Oyfters 
pickled ; let them ſtew till they are enough, then thicken it up 
with Butter and Volks of Eggs. Garniſh with Lemon. 
Do Ducks the ſame Way. You may put Force-Meat into their 
Bellies, or into both. 


To dreſs a Calf's Liver in a Caul. 


AKE off the under Skins and ſhred the Liver very ſmall, 

then take an Ounce of Truffles and Morels chopped ſmall 
with Parſley ; roaſt two or three Onions, take off their outermoſt 
Coats, pound fix Cloves, and a Dozen Coriander Seeds ; add them 
to the Onions, and pound them together in a Marble Mortar ; then 
take them out and mix them with the Liver, take a Pint of 
Cream, Half a, Pint of Milk, and ſeven or eight new laid Eggs, 
beat them together, boil them, but do not let them Curdle, ſhred 
a Pound of Sewet as ſmall as you can, Half melt it in a Pan, and 
pour it into your Egg and Cream, then pour it in your Liver, then 
mix all well together, ſeaſon it with Pepper, Salt, Nutmeg, and a 
little Thyme, and let it ſtand till it is cold: Spread a Caul over 
the Bottoms and Sides of the Stew-pan, and put in your haſhed mW 
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| and Cream all together, fold it up in the Caul in the Shape of a 


Calf's Liver, then turn it up-ſide down carefully, lay it in a Viſh 
that will bear the Oven, and do it over with beaten Egg, drudge 
it with grated Bread, and bake it in an Oven, Serve it up hot for 
a Firſt Courſe, 


To roaſt a Calf's Liver, 


L* R D it with Bacon, ſpit it firſt, and roaſt it: and ſerve it up 
with good Gravy. 


To roaſt Partridges. 


LET them be nicely roaſted but not too much, drudge them 
with a little Flour, and baſte them moderately, let them have 
2 fine Froth, let there be good Gravy-Sauce in the Diſh. and 
Bread-Sauce in Baſons made thus: Take a Pint of Water, put in a 
good thick Piece of Bread, ſome whole Pepper, a Blade or two of 
Mace, boil it five or fix Minutes till the Bread is ſoft, then take 
out all the Spice and pour out all the Water, only juſt enough to 
keep it moiſt, beat it with a Spoon ſoft, throw in a little Salt, 
and a good Piece of Freſh Butter, ſtir it well together, ſet it over 
the Fire for a Minute or two, then put it into a Boat, 


To boil Partridges. 


OIL them in a good deal of Water, let them boil quick, and 
fifteen Minutes will be ſufficient : For Sauce, take a Quarter 
of a Pint of Cream, and a Piece of Freſh Butter, as big as a large 
Walnut, ſtir it one way till it is melted and pour it into the Diſh. 
Or this Sauce: Take a Bunch of Sellery clean waſh'd, cut all 
the White very ſmall, waſh it again very clean, put it into a 
Sauce-pan with a Blade of Mace, a little beaten Pepper, and a 
very little Salt; put to it a Pint of Water, let it boil till the Wa- 
ter is juſt waſted away, then add a Quarter of a Pint of Cream, 
and a Piece of Butter rolled in Flour ; ſtir all together, and when 
it is thick and fine vour it over the Birds. 
Or this Sauce: Take the Livers and bruiſe them fine, ſome 
Parſley chopp'd fine, melt a little nice Freſh Butter, then add the 
Livers and Parſley to it, ſqueeze in a little Lemon, juſt give it a 
boil and pour over your Birds, i | 
Or this Sauce : Take a Quarter of a Pint of Cream, the Yolk 
of an Egg beat fine, a little grated Nutmeg, a little beaten Mace, 
a Piece of Butter as big as a Nutmeg rolled in Flour, and one 
Spoonful of White Wine; ſtir all together one way, when fine and 


thick pour it over the Birds; you may add a few Muthrooms, 


Or 
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Or this Szuce: Take a few Muſhrooms, freſh peel and waſh 
them clean, put them in a Sauce-pan with a little Salt, put them 
over a very quick Fire, let them boil up, then put in a Quarter of 


a Pint of Cream and a little Nutmeg, ſhake them together with a 


very little Piece of Butter rolled in Flour, give it two or three 
ſhakes over the Fire, three or four Minutes will do ; then pour 
it over the Birds. 

Or this Sauce : Boil Half a Pound of Rice very tender in Beef 
Gravy, Seaſon with Pepper and Salt and pour oyer your Birds: 
Theſe Sauſes do for boiled Fowls, a Quart of Gravy will be 
enough, and let it boil till it is quite thick. 


To areſs Partridges d la Braiſe. 


T AKE two Brace, truſs the Legs into the Bodies, lard them, 

ſeaſon them with beaten Mace, Pepper and Salt, take 2 Stew- 
pan, lay Slices of Bacon at the Buttom, then Slices of Beef, and 
then Siices of Veal, all cut thin, a Piece of Carrot, an Onion cut 
ſmall, a Bundle of Sweet Herbs, and ſome whole Pepper , lay the 
Partridges with the Breaſt downwards; lay ſome thin Slices of 
Beet and Veal over them, and ſome Parſley ſhred fine ; cover them 
and let them ſtew cight or ten Minutes over a very flow Fire, 
then give your Pan à thake and pour in a Pint of boiling Water; 
cover it cloſe and let it ftew Half an Hour over a little quicker 
Fire, then take out your Birds, keep them hot, pour into the Pan 
a Pint of thin Gravy, let them boil till there is about Half a Pint, 
then {train it off and skim off all the Fat; in the mean time, have 
a Veal Sweet! read cut ſmall, Truffles, Morels, Cocks Combs, and 
Fowi- Livers ſtewed in a Pint of good Gravy Half an Hour, ſome 
Artichoke Bottoms and - Aſparagus Tops, both blanch'd in warm 
Water, and a few Muſhrooms, then add the other Gravy to this, 
and put in your Partridges to heat; if it is not thick enough take 
a Piece of Butter rolled in Flour, and toſs up in it ; if you will be 
at the Expence, thicken it with Veal and Ham Cullis, but it will 
be full as good without, 


To make Partridges Pains. 
T AK E two roaſted Partridges and the Fleſh of a large Fowl, 


a little parboil'd Bacon, a little Marrow or Sweet Sewet 
chopped very fine, a few Muſhrooms and Morels chopped fine, 
Truffles and Artichoke Bottoms ſeaſoned with beaten Mace, Pep- 

r, a little Nutmeg, Salt, Sweet Herbs chopped fine, and the 
Cromb of a two-penny Loaf ſoaked in hot Gravy ; mix all well 
together with the Volks of two Eggs, make your Pains on _— 

4 . a 0 
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aſh of a round Figure, and of the Thickneſs of an Egg, at a proper 


em Diſtance one from another, dip the Point of a Knite in the Volk 
r of of an Egg in order to ſhape them, bread them neatly, and bake 
tha them a Quarter of an Hour in a quick Oven ; obſerve that the 
tee Truffles and Morels be boiled tender in the Gravy you ſoak the 
our Bread in. Serve them up for a Side Diſh, or they will ſerve to 
garniſh the above Diſh, which will be a very fine one for a Firſt 
Zeef Courſe. 
rds: Note, When you have cold Fowls in the Houſe this makes a 
be pretty Addition in an Entertainment. 


To Roaſt Pheaſants: 


Pp! CK and draw your Pheaſants, and ſinge them, lard one with 
Bacon but not the other, ſpit them, roaſt them fine, and pepper 
them all over the Breaſt ; when they are juſt done flour and baſte 
them with a little nice Butter, and let them have a fine White 
Froth, then take them up and pour good Gravy in the Diſh and 
Bread Sauce in Platcs, 

Or you may put Water-creſſes nicely picked and waſhed, and 
juſt ſcalded, with Gravy in the Diſh, and lay the Creſſes under 
the Pheaſants. 

Or you may make Sellery Sauce, ſtewed tender, ſtrained and 
tnixed with Cream, and poured into the Diſh. 

If you have but one Pheaſant, take a large fine Fowl about the 
bigneſs of a Pheaſant, pick it nicely with the Head on, draw it 
and truſs it with the Head turned as you do a Pheaſant's, lard the 
Fowl ali over the Breaſt and Legs with a large Piece of Bacon cut 
in little Pieces; when roaſted put them both in a Diſh, and no 
Body will know it: They will take an Hour doing, as the Fire 
muſt not be too brick. A Frenchman would order Fiſh Sauce to 
them, but then you quite ſpoil your Pheaſants, 


A ſterwed Pheaſant. 


T AKE your Pheaſant and ſtew it in Veal Gravy, take Arti- 
choke Bottoms parboiled, ſome Cheſnuts roaſted and blarich- 
ed ; when your Pheaſant is enough (but ir muſt ſtew till there is 


owl, juſte nough for Sauce, then skim it, put in the Cbeſnuts and Arti- 4 
apes choke Bottoms, a little beaten Mace, Pepper and Salt, juſt enough 
fine, to ſeaſon it, and a Glaſs of White Wine, and if you don't think it 
Pep- thick enough, thicken it with a little Piece of Butter rolled in | 
the Flour, ſqueeze in a little Lemon; pour the Szuce over the 

well P h aſant, and have ſome Force-Meat Balls fry'd and put into the , | 
2aper Dich. f | n 
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Note, A good Fowl will do full as well, truſſed with the Head 


on like a Pheaſant 3 you may fry Sauſages inſtead of Force-Meat 
— 


To dreſs a Pheaſant d la Braiſe. 


L AY a Layer of Beef all over your Pan, then a Layer of Veal, 
a little Piece of Bacon, a Piece of Carrot, an Onion ſtuck 
with ſix Cloves, a Blade or two of Mace, a Spoonful of Pepper, 
Black and White, and a Bundle of Sweet Herbs ; then lay in the 
Pheaſant, lay a Layer of Veal, and then a Layer of Beef to cover 
it, ſet it on the Fire five or ſix Minutes, then pour in two Quarts 
of boiling Water; cover it cloſe and let it ſtew very ſoftly an Hour 
and Halt, then take up your Pheaſant and keep it hot, and let the 
Gravy boil till there is about a Pint, then ſtrain it oft, and put it 
in again, and put in a Veal Sweetbread, firſt being ſtewed with 
the Pheaſant, then, put in ſome "Truffles and Morels, ſome Livers 
of Fowls, Artichoke Bottoms, Aſparagus Tops, if you 91 them, 
let all theſe ſimmer in the Gravy about five or ſix Mindſtes, then 
add two Spoonfuls of Catchup, two of Red Wine, and a little 
Piece of Butter rolled in Flour, ſhake all together, put in your 
Pheaſant, let them ftew all together with a few Muſhrooms * 
five or ſix Minutes more, then take up the Pheaſant and pour your 
Ragoo all over with a few Force-Meat Balls, Garniſh with Le- 
mon; you may lard it if you chuſe. 


To Boi a Pheaſant. 


T AK E a fine Pheaſant, boil it in a good deal of Water, keep 
your Water boiling, Half an Hour will do a ſmall one, and 
three Quarters of an Hour a large one ; let your Sauce be Sellery 
ſtewed and thicken'd with Cream, and a little Piece of Butter 
rolled in Flour ; take up the Pheaſant, and pour the Sauce all 
over. Garniſh with Lemon. Obſerve to ſtew your Sellery fo, 
that the Liquor will be all waſted away before you put pour 
Cream in; it it wants Salt put in ſome to your Palate, 


Je roaſt Snipes or Woodcocks 


8 them on a ſmall Bird-Spit, flour them and baſte them 
with a Piece of Butter, then have ready a Slice of Bread 
toaſted Rrown, lay it in a Diſh, and ſet it under the Snipes, for 
the Tail to dr:p on to know when they are enough; take them 
up and lay them on the Toaſt ; have ready, for two Snipes, a 
Quarter of a Pint of good Beef Gravy hot, pour it into the 


Diſh, 
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Diſh, and ſet it over a Chaffing- diſn two or three Minutes. Gar- 
niſh with Lemon, and ſend them hot to Table. 


Snipes in @ Surtout, or Woodcocks. 


* K E Force-Meat, made with Veal, as much Beef Sewet 

chopped and beat in a Mortar, with an equal Quantity of 
Crumbs of Bread ; mix in a little beaten Mace, Pepper and Salt, 
ſome Parſley, and a little Sweet Herbs, mix it with the Yolk of 
an Egg, lay ſome of this Meat round the Diſh, then lay in the 
Snipes, being firſt drawn and Half roaſted: Take Care of the 
Tail, chop it and throw it all over the Diſh. 

Take ſome good Gravy, according to the Bigneſs of your Sur- 
tout, ſome Truffles and Morels, a few Muſhrooms, a Sweetbread 
cut into Pieces, and Artichoke Bottoms cut ſmall, let all ſte to- 
gether, ſhake them, and take the Yolk of two or three Eggs, 
according as you want them, beat them up with a Spoonful or two 
of White Wine, ſtir all together one Way, when it is thick take 
it off, let it cool, and pour it into the Surtout : have the Volks of 
a few hard Eggs, put in here and there, ſeaſon with beaten Mace, 
Pepper, and Sale to your Taſte ; cover it with the Force- Meat all 
over, rub the Volks of Eggs all over to colour it, then ſend it 
to the Oven. Half an Hour does it, artd ſend it hot to Table. 


To- Boil Snipes or Woodcocks. 


OIL them in good ftrong Broth, or Beef Gravy, made thus: 
Take a Pound of Beef, cut it into little Pieces, put it into 
two Quarts of Water, an Onion, a Bundle of Sweet Herbs, a 
Blade or two of Mace, ſix Cloves, and ſome Whole Pepper; 
cover it cloſe, let it boil till about Half waſted, then ſtrain it 
off, put the Gravy into a Sauce pan with Salt enough to ſeaſon it, 
rake the Snipes and gut them clean (but take Care of the Guts) 
pat them into the Gravy and let them boil, cover them cloſe, and 
ten Minutes will boil them, if they keep boiling. 


B 


the Snipes are boiling in, and ftew the Guts in with a Blade of 
Mace. Take ſome Crumbs of Bread, and have them ready fry'd 
in a little Freſh Butter criſp, of a fine light Brown. You muſt 
take about as much Bread as the inſide of a ſtale Roll, and rub 
them ſmall into a clean Cloth, when they are done let them ſtand 
ready in a Plate before the Fire. | 
When your Snipes are ready take about Half a Pint of the Li- 
quor they are boiled in, and add to the Guts, two Spoonfuls of 


Red 


In the mean 
Time, chop the Guts and Liver ſmall, take a little of the Grayy * 
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Red Wine, and a Piece of Butter, about as big as a Walnut, rol- 
led in a little Flour, ſet, them on the Fire, ſhake your Sauce-pan 
often (but don't ſtir it with a Spoon) till the Butter is all melted, 
then put in the Crumbs, give your Sauce-pan a ſhake, take up 
your Birds, lay them in the Diſh, and pour this Sauce over them. 
Garniſh with Lemon. 


T6 dreſs Ortolans. 


GFI T them. ſideways, with a Bay-Leaf between; baſte them 
with Butter, and have fry'd Crumbs of Bread round the Diſh. 
Dreſs Quails the ſame Way. | 


To dreſs Ruffs and Reifs. 


T HEY are Lincolnſhire Birds, and you may fatten them as 

you do Chickens, with White Bread, Milk, and Sugar ; 
they feed faſt and will die in their Fat if not killed in Time; 
truſs them croſs Legg'd as you do a Snipe, ſpit them the ſame Way, 
but you muſt gut them, and you muſt have good Gravy in the 


Difh thicken'd with Butter and a Toaſt under them; ſerve them 


vp quick. 


To dreſs Larks. 


PIT them on a little Bird-Spit, roaſt them, when enough 
have a good many Crumbs of Bread fry'd and throw all over 
them, and lay them thick round the Diſh. 
Or they make a very pretty Ragoo with Fowls Livers ; firſt 
fry the Larks and Livers very nicely, then put them into ſome 


good Gravy to ſtew, juſt enough for Sauce, with a little Red 
Wine. Garniſh with Lemon. ; 


To dreſs Plovers. 


T2 two Plovers take two Artichoke Bottoms boiled, ſome 

Cheſnuts roaſted and blanched, ſome Skirrets boiled, cut all 
very ſmall, mix it with ſome Marrow or Beef Sewet, the Yolks 
of two hard Eggs, chop all together, ſeaſon with Pepper, Salt, 
Nutmeg and a little Sweet Herbs, fill the Body of the Plover, lay 
them in a Sauce-pan, put to them a Pint of Gravy, a Glaſs of 
White Wine, a Blade or two of Mace, ſome roaſted Cheſnuts 
blanched, and Artichoke Bottoms cut into Quarters, two or three 
Yolks of hard Eggs, and a little Juice of Lemon ; cover them 
cloſe, and let them ſtew very ſoftly an Hour. If you find the 


I Sauce 
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Sauce is not thick enough, take a Piece of Batter rolled in Flour, 
and put it into the Sauce, ſhake it round, and when it is thick take 
up your Plover and pour the Sauce over them. Garniſh with 
roaſted Cheſnuts. 

Ducks are very good done this Way, 

Or you may roaſt your Plover as you do any other Fowl, and 
have Gravy Sauce in the Diſh. 1 

Or boil them in good Sellery Sauce, either White or Brown, 
juſt as you like. 7 

The ſame Way you may dreſs Wigeons. 


To dreſs Larks Pear Faſhion. 


* OU muſt truſs the Larks cloſe, and cut off the Legs, ſeaſon 

them with Salt, Pepper, Cloves and Mace, make a Force- 
Meat thus: "Take a Veal Sweethread, as much Beef Sewet, a few 
Morels and Muſhrooms, chap all fine together, ſome Crumbs of 
Bread, and a few Sweet Herbs, a little Lemon-peel cut ſmall, mix 
all together with the Volk af an Egg, wrap up every Lark in 


Force- Meat, and ſhape them like a Pear, ſtick one Leg in the 


Top like the Stalk of a Pear, rub them over with the Yolk of 
an Egg and Crumbs of Bread, bake them in a gentle Oven, ſerve 
them without Sauce; or they make a good Garniſh to a very fine 
Diſh. 

You may uſe Veal if you haye not a Sweetbread. 


To dreſs a Hare. 


AS to roaſting of a Hare I have given full Direction- tho 
Beginning of the Book. 


A jugged Hare. 


C UT it into little Pieces, lard th m here and there with little 
Slips of Bacon, ſeaſon them with a very little Pepper and 


. Salt, put them into an earthen Jugg, with a Blade or two of Mace, 


an Onion ſtuck with Cloves, and a Bundle of Sweet Herbs ; cover 
the Jugg or Jar you do it in, ſo cloſe that nothing can get in, 
then ſet it in a Pot of boiling Water, keep the Water boiling, 
and three Hours will do it: Then turn it out into the Diſh, and 
take out the Onion and Sweet Herbs, and ſend it to Table hot, 


To Stew a Hare. 


UT it to Pieces, put it into a Stew-pan, with a Blade or 
two of Mace, ſome Whole Pepper, Black and White, an 
Onion ſtuck with Cloves, an Anchovy, a Bundle of Sweet Herbs, 


and 
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and a Nutmeg cut to Pieces, and cover it with Water ; cover the 
Stew-pan cloſe, let it ſtew till the Hare is tender, but not too much 
done, then take it up, and with a Fork take out the Hare into a 
clean Pan, ſtrain the Sauce through a coarſe Sieve, empty all 
out of the Pan, put in the Hare again with the Sauce, take a Piece 
of Butter as big as a Walnut rolled in Flour, and put in likewiſe 
one Spoonful of Catchup, and one of Red Wine, ſtew all together 
(with a few freſh Muſhrooms, or pickled ones if you have any) 
till it is thick and ſmooth, then Diſh it up and ſend it to Table. 
You may cuta Hare in two, and ſtew the Fore-Quarters thus, and 
roaſt the Hind-Quarters with a Pudding in the Belly. 


A Hare Crver. 


ONE the Hare and take out all the Sinews, then cut 
one Half in thin Slices, and the other Half in Pieces 


B 


an Inch thick, flour them and fry them in a little Freſh 


Butter as Collops quick, and have ready ſome Gravy made good 
with the Bones of the Hare and Beef, put a Pint of it into the 
Pan to the Hare, ſome Muſtard and little Elder Vinegar ; cover 
it cloſe and let it do ſoftly til! it is as thick as Cream, then diſh 
it up with the Head in the Middle. 


Portugueſe Rabbits. 


I HAVE in the Beginning of my Book given Directions for 
boiled and roaſted, Get ſome Rabbits, truſs them Chicken 
Faſhion, the Head muſt be cut off, and the Rabbit turned with 
the Back upwards, and two of the Legs ſtripped to the Claw 
End, and ſo truſſed with two Skewers ; lard them and roaſt them 
with what Sauce you pleaſe. If you want Chickens, and they are 
to appear as ſuch, they muſt be dreſs'd in this Manner, but if 
otherwiſe, the Head muſt be skewer'd back and come to the Table 
on, with Liver, Butter and Parſley, as you have for Rabbits, and 
they look very pretty boiled and truſſed in this Manner and ſmo- 
thered with Onions ; or if they are to be boiled for Chickens, 
cut off the Head and cover them with White Sellery Sauce, or 
Rice Sauce tofſed up with Cream. 


Rabbits $ urpriſe. 
R OAS T two Half grown Rabbits, cut off the Heads cloſe to 
the Shoulders and the firſt Joints, then take off all the lean 
Meat from the Back Bones, cut it ſmall, and tofs it up with fix 
or ſeven Spoonfuls of Cream and Milk, and a Piece of Butter 38 
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the Fg as a Walnut rolled in Flour, a little Nutmeg and a little 
ich Salt, ſhake all together till it is as thick as good Cream, and ſet 
o a it to cool: Then make à Force-Meat with a Pound of Veal, a 
all Pound of Sewet, as much Crumbs of Bread, two Anchovies, a 
ece little Piece of Lemon-peel cut fine, a little Sprig of Thyme, and 
viſe a Nutmeg grated ; let the Veal and Sewet be chopped very fine, 
her and beat in a Mortar, then mix it all together with the Yolks of 
) two raw Epgs, place it all round the Rabbits, leaving a long 
le. Trough in the Back Bone open, that you think will hold the 
nd Meat you cut out with the Sauce, pour it in and cover it with the 


Force-Meat, ſmooth it all over with your Hand as well as you 
can with a raw Egg, ſquare at both Ends, throw on a little 
grated Bread, and butter a Mazarine, or Pan, and take them 
from the Dreſſer where you formed them, and place them on it 


cut very carefully, bake them three Quarters of an Hour till they 
. are of a fine Brown Colour, Let your Sauce be Gravy thicken'd 
eſn with Butter and the Juice of a Lemon, lay them into the Diſh 
0d and pour in the Sauce, Garniſh with Orange cut into Quarters, 
the and ſerve it up for a Firſt Courſe, 
ver : 
= To Boil Rabbits. 
TRUSS them for boiling, boil them quick and white: For 
Sauce take the Livers, boil and ſhred them, and ſome Par- 
fley ſhred fine, and pickled Aſtertion Buds chopped fine, or 
for Capers ; mix theſe with Half a Pint of good Gravy, a Glaſs of 
den White Wine, a little beat Mace and Nutmeg, a little Pepper 
ith and Salt if wanted, a Piece of Butter as big as a large Walnut 
aw rolled in Flour, let it all boil together till it is thick, take up the 
em Rabbits and pour the Sauce over them. Garniſh with Lemon. 
* You may lard them with Bacon if it is liked. 
j 
ble 
nd To dreſs Rabbits in Caſſerole. 
10- D I'VIDE the Rabbits into Quarters, you may lard them or let 
ns, them alone juſt as you pleaſe, ſhake ſome Flour over them, 


or and fry them with Lard or Butter, then put them into an earthen 
Pipkin with a Quart of good Broth, a Glaſs of White Wine, a 


little Pepper and, Salt if wanted, a Bunch of Sweet Herbs, and 
a Piece of Butter as big as a Walnut rolled in Flour ; cover them 
| as cloſe and let them ftew Half an Hour, then diſh them up and 
* pour the Sauce over them. Garniſh with Seuille Orange cut into 
Gx tin Slices and notched, the Peel that is cut out lay prettily be- 
38 tween the Slices. # 
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Mutton Kebob'd. 


1 þ AKE a Loin of Mutton and joint it between every Bon 

* ſeaſon it with Pepper and Salt moderately, grate a ſmall 
Nutmeg all over, dip them in the Yolks of three Eggs, and 
have ready Crumbs of Bread and Sweet Herbs, dip them in and 
clap them together in the ſame Shape again, and put it on a ſmall 
Spit, roaſt them before a quick Fire, ſet a Diſh under and baſte 
it with a little Piece of Butter, and then keep baſting with what 
comes from it, and throw ſome Crumbs of Bread all over them as 
it is a roaſting ; when it is enough take it up, and lay it in the 
Diſh, and have ready Half a Pint of good Gravy, and what 
comes from it, take two Spoonfuls of Catchup, and mix a Tea 
Spoonful of Flour with it and put to the Gravy, ſtir it together 
and give it a boil and pour over the Mutton. 

Note, You muſt obſerve to take off all the Fat of the Infide, 
and the Skin of the Top of the Meat, and ſome of the Fat, if 
| there be too much, When you put in what comes from your 
Meat into the Grayy, obſerve to pour out all the Fat. 


A Neck of Mutton, call d, The haſty Diſh. 


T AKE a large Pewter or Silver Diſh, made like a deep Soop 
Diſh, with an Edge about an Inch deep on the Infide, on 
which the Lid fixes (with a Handle at Top) fo faſt that you may 
lift it up full, by that Handle without falling. This Diſh is 
called a Necromancer. Take a Neck of Mutton about fix Pounds, 
take off the Skin, cut it into Chops, not too thick, ſlice a French 
Roll thin, peel and lice a very large Onion, pare and lice three 
or four Turnips, lay a Row of Mutton in the Diſh, on that a 
Row of Meat, then a Row of Turnips, and then Onions, a little 
Salt, then the Meat, and ſo on; put in a little Bundle of Sweet 
Herbs, and two or three Blades of Mace: Have a Tea- Kettle of 
Water boiling, fill the Diſh and cover it cloſe, hang the Diſh on 
the Rack of two Chairs by the Rim, have ready three Sheets of 
Erown raper, tare each Sheet into five Pieces, and draw them 


through your Hand, light one Piece and hold it under the Bot- 


tom of the Diſh, moving the Paper about; as faſt as the Paper 
burns light another, till all is burnt, and your Meat will be 
enough. Viſtcen Minutes juſt does it. Send it to Table hot in 
the Diſh. | 
Note, This Diſh was firſt contrived by Mr. Rich, and is much 
admired by the Nobility, | | | ' 


To 
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To dreſs a Loin of Pork with Onions, 

AKE a Fore-Loin of Pork and roaſt it; as at another time; 
peel a Quartet of a Peck of Onions, and flice them thin, lay 
them in the Dripping-pan, which mult be very clean, under the 
Pork, let the Fat drop on them; when the Pork is nigh enough, 
t the Onions into the Sauce-pan, let them ſimmer over the Fire 
a Quarter of an Hour, ſhaking them well, then pour out all the 
Fat as well as you can, ſhake in a very little Flour, a Spoonful 
of Vinegar, and three Tea Spoonfuls of Muſtard, ſhake all well 
together, and ſtir in the Muſtard, ſet it over the Fire for four or 
five Minutes, lay the Pork in a Diſh, and the Onions in a Baſon, 

This is. an admirable Diſh to thoſe who love Onions. 


To make a Currey the India Way. 


T AKE two Fowls or Rabbits, cut them into ſmall Pieces, 
and three or four ſmall Onions, peeled and cut very ſmall, 
thirty Pepper Corns, and a large Spoonful of Rice, brown ſome 
Coriander Seeds over the Fire in a clean Shovel, and beat them 
to Powder, take a Tea Spoonful of Salt, and mix all well together 
with the Meat, put all together into a Sauce-pan of Stew-pan, 
with a Pint of Water, let it ſtew ſoftly till the Meat is enough, 
then put in a Piece of Freſh Butter, about as big as a large 
Walnut, ſhake it well together, and when it is ſmooth and of a 
fine Thickneſs diſh it up, and ſend it to Table. If the Sauce be 
too thick, add a little more Water before it is done, and more 
det if it wants it, You are to obſerve the Sauce mult be pretty 
tnick, 


Jo mate a Pellow the India Way. 


T AK E a Piece of pickled Pork and better than Half boil it in 

a Gallon,of Water, then take it out and pick out all the 
Bones, put ind two Fowls, and Half a Pound of Rice, a Tea 
Spoon ful of White Pepper, and a Tea Spoonful of Cloves, when 
beat fine, twelve very ſmall Onions; when you think the Fowls 
Half boiled put in the Pork, and let it do ſoftly over a flow Fire 
till enough, then lay the Fowls in a Diſh, and the Pork on each 
vide the Rice. If you find it too thin drain it ery, lay it in a Diſh 
and garniſh it with bard Eggs. You mult be ſure to take great 
Cate the Rice don't burn to the Pot. 


O 2 Another 
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Another Way to make a Pellow. 


AK Ea Leg of Veal, about twelve or fourteen Pounds Weight, 
an old Cock skinned, chop both to Pieces, put it into a Pot 
with five or fix Blades of Mace, ſome whole White Pepper, and 
three Gallons of Water, Half a Pound of Bacon, two Onions and 
ſix Cloves ; cover it cloſe, and when it boils let it do very ſoftly, 
till the Meat is good for nothing and above two Thirds is waſted, 
then ſtrain it, the next day put this Soop into a Sauce-pan, with 
a Pound of Rice, ſet it overa very flow Fire, take great Care it 
don't burn, when the Rice is very thick and dry turn it into a 
Diſh. Garniſh with hard Eggs cut in two, and have roaſted 
Fowls in another Diſh. 
Note, You are to obſerve, if your Rice ſimmers too faſt it will 
burn, when it comes to be thick, It muſt be very thick and dry, 
and the Rice not boiled to a Mummy. 


To make Eſſence of Ham. 


AKE off the Fat of a Ham, and cut the Lean in Slices; 

beat them well and lay them in the Bottom of a Stew-pan, 
with Slices of Carrots, Parſnips, and Onions ; cover your Pan, 
and ſet it over a gentle Fire: Let them ftew till they begin to 
ſick, then ſprinkle on a little Flour, and turn them ; then moi- 
ſten with Broth and Veal Gravy. Seaſon them with three or 
four Muſhrooms, as many Truffles, a Whole Leak, ſome Par- 
fley, and Half a Dozen Cloves, or inſtead of a Leek, a Clove of 
Garlick; put in ſome Cruſts of Bread, and let them ſimmer over 
the Fire for a Quarter of an Hour, ſtrain it and ſet it away for 
Uſe. ' Any Pork or Ham does for this, that is well made, 


Rules to be obſerved in all Made- Diſhes. 


IRST, that the Stew-pans, or Sauce-pans and Covers, be 

very clean, free from Sand, and well tinn'd; and that all 
the White Sauces have a little Tartneſs, and be very ſmooth, and 
© a fine Thickneſs, and all the Time any White Sauce is over 
the Fire keep ſtirring it one Way, 

And as to Brown Sauce take great Care no Fat ſwims at the 
Top, but that it be all ſmooth alike, and ahout as thick as good 
Cream, and not to taſte of one Thing more than another ; as to 
Pepper and Salt, ſeaſon to your Palate, but don't put too much 
of either, for that will take away the fine Flavour of every 
Th-og: As to moſt Made-Diſhes, you may put in what you think 
proper to inlarge it, or make u gocd ; as Muſhrooms, pickled, 


dry'd, 
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dry'd, "freſh, or powder'd ; Truffles, Morels, Cocks Combs 
ſtewed, Ox Palates cut in little Bits, Artichoke Bottoms, either 
pickled, freſh boiled, or dry'd ones ſoftened in warm Water each 
cut in four Pieces, Aſparagus Tops, the Volks of hard Eggs, 
Force-Meat Ball, c. The beſt Things to give a Sauce a Tart- 
neſs are Muſhroom Pickle, White Walnut pickle, or Lemon Juice. 


AL 


— 


C HAP. III. 


Read this CHAPTER, and you will find how 
expenſtue a French Cook's Sauce is. 


The French Way of Dreſſing Partridges. 


| W HE N they are newly picked and drawn, ſinge them: You 


muſt mince their Livers with a Bit of Butter, ſome ſcraped 
Bacon, green Truffles if you have any, Parſley, Chimbol, Salt, 
Pepper, Sweet Herbs, and Alſpice. The Whole being minced to- 
gether, put it in the Inſide of your Partridges, then ſtop both 
nds of them, after which give them a fry in the Stew-pan 3 
that being done, ſpit them, and wrap them up in Slices of Bacon 
and Paper ; then take a Stew-pan, and having put in an Onion 
cut into Slices, a Carrot cut into little Bits, with a little Oil, 
give them a few toſſes over the Fire; than moiſten them with 

ravy, Cullis, and a little Eſſence of Ham. Put therein Half a 
Lemon cut into Slices, four Cloves of Garlick, a little Sweet 
Baſil, Thyme, a Bay-Leaf, a little Parſley, Chimbol, a Couple 
of Glaſſes of White Wine, and four of the Carcaſſes of the Pare 
tridges ; let them be pounded, and put them in this Sauce. 
When the Fat of your Cullis is taken away, be careful to make it 
reliſhing ; and after your pounded Livers are put into your Cul- 
lis, you muſt ſtrain them through a Sieve. Your Partridges being 
done, take them off, as alſo take off the Bacon and Pepper, and 
lay them in your Diſh with your Sauce over them. 

This Diſh I do not recommend ; for I think it an odd Jumble 
of Traſh ; by that Time the Cullis, the Eſſence of Ham, and all 
other Ingredients are reckoned, the Partridges will come to a fine 
Penny. But ſuch Receipts as this, is what you have in moſt 
Books of Cookery yet printed, 


To make Eſſence of Ham. 


T AK E the Fat off a Meſiphalia Ham, cut the Lean in Slices, 
beat them well and lay them in the Bottom of a Stew-pan, 
wich Slices of Carrots, Parſnips, an] Onions: Cover your "= 
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and ſet it over a gentle Fire; let them ſtew till they begin to 
ſtick, then ſprinkle on a little Flour, and turn them; then moiſten 
with Broth and Veal Gravy, ſeaſon with three or four Muſhrooms, 
as many Truffles, a whole Leek, ſome Baſil, Parſley, and Half a 
Dozen Cloves ; or inſtead of the Leek, you may put a Clove of 
Garlick. Put in ſome Cruſts of Bread, and let them ſimmer over 
the Fire for three Quarters of an Hour: Strain it, and ſet it by 
for Uſe. 


A Cullis for all Sorts of Ragoo. 

H A V IN G cut three Pounds of lean Veal, and Half a Pound of 

= Ham, into Slices, lay it into the Bottom of a Stew-pan, put 
in Carrots and Parſnips, and an Onion fliced ; cover it, and ſet it 
a ſtewing over a Stove: When it has a good Colour, and begins 
to ſtick, put to it a little melted Bacon, and ſhake in a little 
Flour, keep it moving a little while till the Flour is fried ; 
then moiſten it with Gravy, and Broth, of each a like Quantity, 
then put in ſome Parſley and Baſil, a Whole Leek, a Bay-leaf, 
fome Muſhrooms, and Truffles minced ſmall, three or four Cloves, 
and the Cruſt of two French Rolls: Let all this fimmer together 
for three Quarters of an Hour; then take out your Slices of Veal ; 
ſtrain it, and keep it for all Sorts of Ragoos. Now compute the 
Expence, and ſee if this Diſh cannot be dreſſed full as well with- 


out this Expence. 


A Cullis fer ail Sorts of Butcher's Meat. 


* O U muſt take Meat according to your Company. If ten or 
twelve, you can't take leſs than a Leg of Veal, and a Ham, 


with all the Fat, and Skin, and Outſide cut off: Cut the Leg of 
Veal in Pieces, about the Bigneſs of your Fiſt, place them in your 
Stew. pan; and then the Slices of Ham, a Couple of Carrots, an 
Onion cut in two, cover it cloſe, let it ſtew ſoftly at firſt, and as 
it begins to be brown, take off the Cover, and turn it to colour it 
on all Sides the ſame ; but take care not to burn the Meat. When 
it has a pretty brown Colour, moiſten your Cullis with Broth 
made of Beef, or other Meat; ſeaſon your Cullis with a little ſweet 
Baſil, ſome Cloves with ſome Garlick ; pare a Lemon, cut it into 
Slices, and put it into your Cullis, with ſome Muſhrooms. Put 
into a Stew-pan a good Lump of Butter, and ſet it over a flow 
Fire; put into it two or three Handfuls of Flour, ſtir it with a 
Wooden Ladle, and let it take a Colour; if your Cullis be pretty 
brown, you muſt put in ſome Flour. Your Flour being brown 
with your Cullis, then pour it very ſoftly into your Cullis, keep- 
| ing 
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ing your Cullis ſtirring with a wooden Ladle; then let your Cul- 
lis ſtew ſoftly, and skim off all the Fat; put in a Couple of Glaſſes 
of Champaign, or other White Wine; but take care to keep your 
Cullis very thin, ſo that you may take the Fat well off, and clari- 
fy it. To clarify it, you muſt put it on a Stove that draws well, 
and cover it cloſe, and let it boil without uncoyering, till it boils 
over; then uncover it, and take off the Fat that is round the Stew- 
pan ; then wipe it off the Cover alſo, and cover it again. When 

our Cullis is done, take out the Meat, and ftrain your Cullis 
through a Silk Strainer, This Cullis is for all Sorts of Ragoo, 
Fowles, Pics, and Terrines, hn 


Cullis the Italian Yay. 


UT into a Stew pan Half a Ladleful of Cullis, as much Eſſence 

of Ham, Half a Ladleful of Gravy, as much of Broth, three or 
four Onions cut into Slices, four or five Cloves of Garlick, a little 
beaten Coriander-Seed, with a Lemon pared, and cut into Slices, 
a little Sweet Baſil, Muſhrooms, and good Oil; put all over the 
Fire, let it ſtew a good Quarter of an Hour, take the Fat well off, 
|-t it be of a good Taſte, and you may uſe it with all Sorts of 
Meat and Fiſh, particularly with glazed Fiſh. This Sauce will 
do for a Couple of Chickens, fix Pigeons, Quails, or Ducklings, 
and all Sorts of Tame and Wild Fowl. Now this [talian or 
French Sauce, is ſaucy. 


Cullis of Craw-fiſh, 


v rauſt get the middling Sort of Craw-fiſh, put them over 

the Fire, ſeafoned with Salt, Pepper, and Onion cut in Slices: 
Being done, take them out, pick them, and kcep the Tails after 
they are ſealed, pound the reſt together in a Mortar; the more 
they are pounded, the finer your Cullis will be. Take a Bit of 
Veal, the Bigneſs of your Fiſt, with a ſmall Bit of Ham, an Onion 
cut into four, put it in ſo ſweat gently ; if it ſticks but a very little 
to the Pan, powder it a little. Moiſten it with Broth, put in it 
ſome Cloves, Sweet Baſil in Branches, ſome Muſhrooms, with 
Lemon pared and cut in Slices. Being done, skim the Fat well; 
let it be of a good Taſte ; then take out your Meat with a Skim- 
mer, and go on to thicken it a little, with Eſſence of Ham; then 
put in your Craw-fiſh, and ftrain it off, Being ſtrained, keep it for 
s Firſt Courſe of Craw-fiſh, EN Ps 


A White 


106 The Art of Cookery, 
A White Cullis. 

T AKE a Piece of Veal, cut it into ſmall Bits, with ſome thin 

Slices of Ham, and two Onions cut into four Pieces ; moiften 
it with Broth, ſeaſoned with Muſhrooms, a Bunch of Parſley, 
green Onions, three Cloves, and ſo let it ſtew. Being ſtewed, 
take out all your Meat and Roots with a Skimmer, put in a few 
Crumbs of Bread, and let it ſtew ſoftly : Take the White of a 
Fowl, or of a Couple of Chickens, and pound it in a Mortar. Be- 
ing well pounded, mix it in your Cullis; but it muſt not boil, and 
your Cullis muſt be very white ; but if it- is not white enough, 
you muſt pound two Dozen of Sweet Almonds blanched, and put 
into your Cullis; then boil a Glaſs of Milk, and put it in 
your Cullis: Let it be of a good Taſte, and ſtrain it off; then put 
it in a ſmall Kettle, and keep it warm. You may uſe it for white 
Loaves, white Cruſt of Bread, and Biſquets. 


- 


Sauce for a Brace of Partridges, Pheaſants, or any 
| Thing you pleaſe. 


R OAT a Partridge, pound it well in a Mortar, with the 
| Pinions of four Turkeys, with a Quart of ſtrong Gravy, and 
the Liver of the Partridges, and ſome Truffles; let it ſimmer till 
it be pretty thick; let it ſtand in a Diſh for a while; then put a 
Couple of Glaſſes of Burgundy into a Stew-pan, with two or three 
Slices of Onions, a Clove or two of Garlick, and the above Sauce: 
Let it ſimmer a few Minutes; then preſs it through a Hair-ba 
into a Stew-pan ; add the Eſſence of a Ham; let it all boil for 
ſome time; ſeaſon it with good Spices and Pepper ; lay your Par- 
tridge, Cc. in the Diſh, and pour your Sauce in. 

T hey will uſe as many fine Ingredients to ſtew a Pigeon, or 
Fowl, as will make a very fine Diſh, which is equal with boiling 
a Leg of Mutton in Champaign. 

It would be needleſs to name any more; though you have much 
more expenſive Sauce than this. However, I think here is enough 
to ſhew the Folly of theſe fine French Cooks, In their own Coun- 
try, they will make a grand Entertainment with the Expence of 
one of theſe Diſhes; but here they want the little petty Profit ; 
and by this Sort of Legerdemain, ſome fine Eſtates are juggled into 
France. 
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CHAT IV, 


To make a Number of pretty little Diſhes, fit for 
a Supper, or Side-Diſh, and little Cerner-Diſbes 
for a great Table; and the reſt you have in 
the CHAP TE R for Lent. 


Hog's Ears Forced. 


T* K E four Hog's Ears and half boil them, or take them 
ſouſed; make a Force-Meat thus: Take Half a Pound of Beef 
Sewet, as much Crumbs of Bread, an Anchovy, ſome Sage, boil 
and chop very fine a little Parſley, mix all together with the Yolk 
of an Egg, a little Pepper, flit your Ears very carefully to make a 
Place for your Stuffing, fill them, flour them, and fry them in freſh 
Butter, till they are of a fine Brown ; then pour out all the 
Fat clean, and put to them Half a Pint of Gravy, a Glaſs of White 
Wine, three Tea Spoonfuls of Muſtard, a Piece of Butter, as big 
as a Nutmeg rolled in Flour, a little Pepper, a ſmall Onion whole ; 
cover them cloſe, and let them ſtew ſoftly for half an Hour, ſhaking 
your Pan now and then. When they are enough, lay them in 
your Diſh, and pour your Sauce over them ; but firſt take out the 
Onion, This makes a very pretty Diſh ; but if you would make 
a fine large Diſh, take the Feet, and cut all the Meat in ſmall 
thin Pieces, and ſtew with the Ears. Seaſon with Salt to your 
Palate, 


To Force Cock's Combs. 


P ARBOIL your Cock's Combs, then open them with a Point 
of a Knife at the Grate-end ; take the White of a Fowl, as 
much Bacon and Beef- Marrow, cut theſe ſmall, and beat them fine 
in a Marble Mortar; ſeaſon them with Salt, Pepper, and grated 
Nutmeg, and mix it with an wat fill the Cocks Combs, and ftew 
them in a little ſtrong Gravy ſoftly for Half an Hour; then flice 


in ſome freſh Muſhrooms, and a few pickled ones; then beat up 


the Volk of an Egg in a little Gravy ſtirring it; ſeaſon with Salt. 
When they are enough, Diſh them up in little Diſhes or Plates. 


To Preſerve Cock's Combs. 


LE 'T them be well cleaned, then put them into a Pot with ſome 
melted Bacon, and boil them a little. About half an Hour 
after, add alittle Bay Salt, ſome Pepper, a little Vinegar, a Lemon 
fliced, and an Onion ſtuck with 8 When the Bacon begins 
| | to 
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to ſtick to the Pot, take them up, put them into the Pan you 
would keep them in, lay a clean linnen Cloth over them, and pour 


melted! Butter clarified over them, to keep them cloſe from the 
Air. Theſe make a pretty Plate at a Supper. 


To Preſerve or Pickle Pig's Feet and Ears. 


T AK E your Feet and Ears fingle, and waſh them well, ſplit 
the Feet in two, put a Bay-Leaf between every Foot; put in 
almoſt as much Water as will cover them. When they are well 
ſteemed, add to them Cloves, Mace, whole Pepper and Ginger, 
Coriander-Seed, and Salt, according to your Diſcretion ; put to 
them a Bottle or two of Rheniſh Wine, according to the Quantity 
you do, half a Score Bay-leaves, and a Bunch of Sweet Herbs: 


Let them boil ſoftly, till they are very tender; then take them 


out of the Liquor, lay them in an earthen Pot, then ſtrain the 
Liquor over them ; when they are cold, cover them down cloſe, 
and keep them for Uſe. 

You ſhould let them ſtand to be cold; skim off all the Fat, and 
then put in the Wine and Spice, 

T hey eat well cold ; or at any time heat them in the Jelly, and 
thicken it with a little Piece of Butter rolled in Flour, makes 2 
very pretty Diſh ; or heat the Ears, and take the Feet clean out of 
the Jelly, and roll it in Yolk of Egg, or melted Butter, and then 
in Crumbs of Bread, and broil them ; or fry them in freſh Butter ; 
lay the Ears in the Middle, and the Feet round, and pour the 
Sauce over; or you may cut the Ears in long Slips, which is bet- 
ter: And if you chuſe it, make a good brown Gravy to mix with 
them, a Glaſs of White Wine and ſome Muſtard, thicken'd with 
a Piece of Butter rolled in Flour, 


To Pickle Ox Palates. 


T AKE your Palates and waſh them well with Salt and Water, 
and put them in a Pipkin with Water and ſome Salt; and 
when they are ready to boil, skim them well, and put to them 
Pepper, Cloves, and Mace, as much as will give them a quick 
Taſte. When they are boiled tender (which will require four or 
five Hours) peel them and cut them into ſmall Pieces, and let 
them cool; then make the Pickle of White Wine and Vinegar, 
an equal Quantity ; boil the Pickle, and put in the Spices that 
were boiled in the Palates : When both the Pickle and Palates are 
cold, lay your Palates in a Jar, and put to them a few Bay-leaves, 
and a little freſh Spice ; pour the Pickle over them, cover them 
cloſe, and keep them for Uſe. os 


ou 
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Of theſe you may at any time make a pretty little Diſh, either 
with brown Sauce or white, or Butter and Muſtard, and a Spoon- 
ful of White Wine, or they are ready to put in Made-Diſhes, 


To Stew Cucumbers. 


P ARE twelve Cucumbers, and lice them as thick as a Crown- 
piece, and put them to drain, and then lay them in a coarſe 
Cloth till they are dry, flour them, and fry them brown in But- 
ter; pour out the Fat, then put to them ſome Gravy, a little Cla- 
ret, ſome Pepper, Cloves, and Mace, and let them ftew a little ; 
then roll a Bit of Butter in Flour, and toſs them up ſeaſoned with 
Salt : You may add a very little Muſhroom-pickle. 


To Ragoo Cucumbers. 


T AKE two Cucumbers, two Onions, flice them, and fry them 

in a little Butter ; then drain them in a Sieve, put them into 
a Sauce-pan, add ſix Spoonfuls of Gravy, two of White Wine, a 
Blade of Mace; let them ſtew five or ſix Minutes; then take a 
Piece of Butter as big as a Walnut rolled in Flour ; ſhake them 
together, and when it is thick, diſh them up. 


To make Jumballs. 


T AK E a Pound of fine Flour, and a Pound of fine Powder- 
ſugar, make them into a light Paſte, with Whites of Eggs 
beat fine; then add Half a Pint of Cream, Half a Pound of freſh 
Butter melted, and a Pound of blanched Almonds well beat. 
Kneed them all together throughly, with a little Roſe-W ater, and 
cut out your Jumball in what Figures you fancy ; and either bake 
them in a gentle Oven, or fry them in freſh Butter, and they make 
a pretty Side or Corner Diſh. You may melt a little Butter with 
a Spoonful of Sack, and throw fine Sugar all over the Diſh: It 
you make them in pretty Figures, they make a fine little Diſh. 


To make a Ragoo of Onions. 


T AKE a Pint of little young Onions, peel them, and take four 

larges ones, peel them, and cut them very ſmall ; put a Quar- 
ter of a Pound of good Butter into a Stew- pan; when it is melted 
and done making a noiſe, throw in your Onions, and fry them 
till they begin to look a little Brown ; then ſhake in a little Flour, 
and ſhake them round till they are thick ; throw in a little Salt, 
and a little beaten Pepper, and a Quarter of a Pint of good Gravy, 
and a Tea Spoonful of Muſtard. LY all together, and when ir : 
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well taſted, and of a good Thickneſs, pour it into your Diſh, and 
garniſh it with fry'd Crumbs of Bread and Raſpings. They make 
a pretty little Diſh, and are very good. You may ftrew Raſp- 
ings in the room of Flour, if you pleaſe. 


A Ragoo of Oyſters. 


O PEN twenty large Oyſters, take them out of their Liquor, 

ſave the Liquor, and dip the Oyſters in a Batter made thus: 
Take two Eggs, beat them well, a little Lemon-peel grated, a 
little Nutmeg grated, a Blade of Mace pounded fine, a little Par- 
ſley chopped fine; beat all together with a little Flour, have ready 
ſome Butter or Dripping in a Stew-pan, when it boils, dip in your 
Oyſters, one by one, into the Batter and fry them of a fine brown ; 
then with an Egg-flice take them out, and lay them in a Diſh 
before the Fire. Pour the Fat out of the Pan, and ſhake a little 
Flour over the Bottom of the Pan ; then rub a little Piece of But- 
ter, as big as a ſmall Walnut, all over with your Knife, whilſt it 
is over the Fire; then pour in three Spoonfuls of the Oyſter-liquor 
ſtrained, one Spoonful of White Wine, and a Quarter of a Pint 
of Gravy ; grate a little Nutmeg, {tir all together, throw in the 
Oyſters, give the Pan a toſs round, and when the Sauce is of a 
good Thickneſs, pour all into the Diſh, and garniſh with Raſp- 


inge. * 
ARagoo of Aſparagus. 


8 CR APE a hundred of Graſs very clean, and throw it into cold 


Water. When you have ſcraped all, cut as far as is good and 
green, about an Inch long, and take two Heads of Endive clean 
waſhed and picked, cut it very ſmall, a young Lettuce clean waſh- 
ed and cut ſmall, a large Onion peeled and cut ſmall, put a 
Quarter of a Pound of Butter into a Stew-pan, when it is melted, 
throw in the above Things: Toſs them about, and fry them ten 
Minutes; then ſeaſon them with a little Pepper and Salt, ſhake in 
a little Flour, toſs them about, then pour in Half a Pint of Gravy. 
Let them ſtew, till the Sauce is very thick and good; then pour 
all into your Diſh, Save a few of the little Tops of the Graſs to 
garniſh the Diſh, 


A Ragoo of Livers. 


T AK E as many Livers as you would have for your Diſh. A 
Turkey Liver, and fix Fowl Livers, will make a pretty 


Diſh. Pick the Galls from them, and throw them into cold Wa- 
ter; 
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ter; take the ſix Livers, put them into a Sauce- pan with a Quarter 
of a Pint of Gravy, a Spoonful of Muſhrooms, either pickled or 
freſh, a Spoonful of Catchup, a little bit of Butter, as big as a 
Nutmeg, rolled in Flour, ſeaſon'd with Pepper and Salt to your 
Palate. Let them ſtew ſoftly ten Minutes; in the mean while 
broil the Turkey's Liver nicely, lay it in the Middle, and the 
ſtewed Livers round. Pour the Sauce all over, and garniſh with 
Lemon. 


To Ragoo Cauliflours. 


L AY a large Cauliflour in Water, then pick it to Pieces, as 
if for Pickling : Take a Quarter of a Pound of Butter, with 
a Spoonful of Water, and melt it in a Stew-pan, then throw in 
your Cauliflours, and ſhake them about often, till they are q ite 
tender; then ſhake in a little Flour, and toſs the Pan about. Sea- 
ſon them with a little Pepper and Salt, pour in Half a Pint of 
good Gravy, let them ſtew till the Sauce is thick, and pour it all 
into a little Diſh, Save a few little Bits of Cauliflours, when 
ſtewed in the Butter, to garniſh with. | 


Stewed Peas and Lettuce. 


8 K E a Quart of Green Peas, two nice Lettuce clean waſhed 

and picked, cut them ſmall acroſs, put all into a Sauce-pan 
with a Quarter of a Pound of Butter, Pepper and Salt to your Palate, 
cover them cloſe, and let them ftew ſoftly, ſhaking the Pan often. 
Let them ſtew ten Minutes, then ſhake in a little Flour, toſs them 
round, and pour in Half a Pint of good Gravy ; put in a little 
Bundle of Sweet Herbs, and an Onion, with three Cloves, and a 
Blade of Mace ſtuck in it. Cover it cloſe, and let them ſtew a 
Quarter of an Hour; then take out the Onion and Sweet Herbs, 
and turn it all into a Diſh, If you find the Sauce not thick 
enough, ſhake in a little more Flour, and let it immer, then take 
it up. 


Cod-Sounds broiled with Gravy. 


gc ALD them in hot Water, and rub them with Salt well; 

blanch them, that is, take off the Black dirty Skin, then 
ſet them on in cold Water, and let them fimmer till they begin to 
be tender: Take them out and flour them, and broil them on the 
Gridiron. In the mean Time take a little good Gravy, a little 
Muſtard, a little Bit of Butter rolled in Flour, give it a boil, 


. ſeaſon it with Pepper and Salt, lay the Sounds in your Diſh, and 


pour the Sauce over them, 
A Forced 
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A Forced Cabbage. 


T AKE a fine White-heart Cabbage, about as big as a Quarter 

of a Peck, lay it in Water two or three Hours, then half 
boil it, ſet it in a Cullender to drain, then very carefully cut out 
the Heart, but take great Care not to break off any of the outſide 
Leaves, fill it with Force-Meat made thus: Take a Pound of 
Veal, Half a Pound of Bacon, Fat and Lean together, cut them 
ſmall, and beat them fine in a Mortar, with four Eggs boiled 
hard. Seaſon with Pepper and Salt, a little beaten Mace, a very 
little Lemon-peel cut fine, ſome Parſley chopped fine, a very little 
Thyme, and two Anchovies: When they are beat fine, take the 
Crumb of a ftale Roll, and ſome Muſhrooms, if you have them, 
either pickled or freſh, the Heart of the Cabbage you cut out 
chopped fine. Mix all together with the Yolk of an Egg, then 
fill the hollow Part of the Cabbage, and tye it with a Packthread, 
then lay ſome Slices of Bacon in the Bottom of a Stew-pan or 


Sauce-pan, and on that a Pound of coarſe lean Beef, cut thin, put 


in the Cabbage, cover it cloſe, and let it ftew over a flow Fire, 
till the Bacon begins to ſtick to the Pan, ſhake in a little Flour, 
then pour in a Quart of Broth, an Onion ſtuck with Cloves, two 


Blades of Mace, ſome Whole Pepper, a little Bundle of Sweet 


Herbs, cover it cloſe, and let it ſtew very ſoftly an Hour and a 
Half, put in a Glaſs of Red Wine give it a boil, then take it 
up, lay it in the Diſh, and ſtrain the Gravy and pour over, 
untye it firſt, This isa fine Side-Diſh, and the next Day makes 
a fine Haſh, with a Veal Steak nicely broiled, and laid on it. 


Stewed Red Cabbage. 


T: AK Ea red Cabbage, lay it in cold Water an Hour, then cut 
it into thin Slices acroſs, and cut it into little Pieces. Put it 
into a Stew-pan, with a Pound of Sauſages, a Pint of Gravy, a 
little Bit of Ham or lean Bacon, cover it cloſe, and let it ſtew 
Half an Hour; then take the Pan off the Fire, and skim off the 
Fat, ſhake in a little Flour, and ſet it on again. Let it ſtew two 
or three Minutes, then lay the Sauſages in your Diſh, and pour 


the rett all over. You may before you take it up, put in Half a 
Spoonful of Vinegar. 


Savoys Forced and Stewed. 


T AKE two Savoys, fill one with Force-Meat, and the other 
without. Stew them with Gravy, ſeaſon them with Pepper 
and Salt, and when they are near enough, take a Piece of Butter 
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as big as a large Walnut, rolled in Flour and put in. Let them 
ſtew till they are enough, and the Sauce thick ; then lay them in 


our Diſh, and pour the Sauce over them. Theſe Things are 
beſt done on a Stove, 


To Force Cucumbers, 


AKE three large Cucumbers, fcoop out the Pith, fill them 

with fry'd Oyſters, ſeaſoned with Pepper and Salt ; put on 
the Piece you cut off again, ſew it with a coarſe Thread, and fry 
them in the Butter the Onions are fry'd in ; then pour out the But- 
ter, and ſhake in a little Flour, pour in Half a Pint of Gravy, 
ſhake it round, and put in the Cucumbers, ſeaſon it with a little 
Pepper and Salt, let them ſtew ſoftly till they are tender, then 
lay them in a Plate, and pour the Gravy over them : Or you 
may force them with any Sort of Force-Meat you fancy, and fry 


_ in Hog's Lard, and then ſtew them in Gravy and Red 
ine. 


Fry'd Sauſages. 
T AK E Half a Pound of Sauſages, and ſix Apples; ſlice four 
about as thick as a Crown, cut the other two in Quarters, 
fry them with the Sauſages of a fine light Brown, lay the Sau- 
ſages in the Middle of the Diſh, and the Apples round. Garniſh 
with the quarter'd Apples. | 
Stewed Cabbage and Sauſages fry'd is a good Diſh, then heat 
cold Peas Pudding in the Pan, lay it in a Diſh and the Sauſages 
round, heap the Pudding in the Middle, and lay the Sauſages all 


round thick, up Edge-ways, and one in the Middle at length. 


Collops and Eggs. 


CE F either Bacon, pickled Beef, or hung Mutton into thin 

Slices, broil them nicely, lay them in a Diſh before the 
Fire, have ready a Stew-pan of Water boiling, break as many 
Eggs as you have Collops, break them one by one in a Cup, and 
pour them into the Stew-pan, When the White of the Eggs be- 
gins to harden, and all look of a clear White, take them up one 
by one in an Egg: ſlice, and lay them on the Collops. 


To dreſs Cold Fowl or Pigeon. 


C UT them in four Quarters, beat up an Egg or two according 
to what you dreſs, grate a little Nutmeg in, a little Salt, ſome 
Parſley chopped, a few Crumbs of Bread, beat them well 1 5 
ther, 
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ther, dip them in this Batter, and have ready ſome Dripping hot 
in a Stew-pan, in which fry them of a fine light Brown : Have 
ready a little good Gravy, thickened with a little Flour, mixt 
with a Spoonful of Catchup, lay the Fry in the Diſh, and pour 
the Sauce over. Garniſh with Lemon; a few Muſhrooms, if 
you have any, A Cold Rabbit eats well done thus. 


To Mince Veal. 


Cv your Veal as fine as poſſible, but don't chop it. Grate 
2 little Nutmeg over it, ſhred a little Lemon-peel very fine, 


throw a very little Salt on it, drudge a little Flour over it. To 


a large Plate of Veal, take four or five Spoonfuls of Water, let 
it boil, then put in the Veal, with a Piece of Butter, as big as an 
Egg, ſtir it well together; when it is all thorough hot, it is 
enough. Have ready a very thin Piece of Bread toaſted Brown, 
cut it into three Corner Sippets, lay it round the Plate, and pour 
in the Veal. Juſt before you pour it in, ſqueeze in Half a Le- 
mon, or Half a Spoonful of Vinegar. Garniſh with Lemon. 
You may put Gravy in the room of Water, if you love it ſtrong, 
but it is better without. 


To Fry Cold Veal. 


CY it in Pieces about as thick as Half a Crown, and as 

long as you pleaſe, dip them in the Volk of an Egg, and 
then in Crumbs of Bread, with a few Sweet Herbs, and ſhred 
Lemon-peel in it ; grate a little Nutmeg over them, and fry them 
in Freſh Butter. The Butter muſt be hot, juſt enough to fry 
them in. In the mean Time make a little Gravy of the Bone of 
the Veal. When the Meat is fry'd take it out with a Fork, and 
lay it in a Diſh before the Fire, then ſhake a little Flour into 
the Pan, and ſtir it round, then put in the Gravy, ſqueeze in 
a little Lemon, and pour it over the Veal, Garniſh with Lemon. 


To toſs up Cold Veal White. 


Cr the Veal into little thin Bits, put Milk enough to it fo 

Sauce, grate in a little Nutmeg, a very little Salt, a little 
Piece of Butter rolled in Flour: To Half a Pint of Milk, the 
Volks of two Eggs well beat, a Spoonful of Muſhroom-Pickle, 
ſtir all together till it is thick, then pour it into your Diſh 
and garniſh with Lemon. 

Cold Fowl skinned, and done this Way, eats well; or the beſt 
End of a cold Breaft of Veal: Firſt fry in, drain it from the Fat, 
then pour this Sauce to it. Fe 
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To Haſh Cold Mutton. 


CVE your Mutton with a very ſharp Knife in very little Bits, 
as thin as poſſible ; then boil the Bones with an Onion, a lit- 
tle Sweet Herbs, a Blade of Mace, a very little whole Pepper, a 
little Salt, a Piece of Cruſt toaſted very criſp ; let it boil till 
there is juſt enough for Sauce, ſtrain it, and put it into a Sauce- 
pan, with a Piece of Butter rolled in Flour; put in the Meat, 
when it is very hot it is enough. Have ready ſome thin Bread 
toaſted brown, cut three-corner-ways, lay them round the Diſh, and 
pour in the Haſh. As to Walnut-pickle, and all Sorts of Pickles, 
you muſt put in according to your fancy. Garniſh with Pickles. 
Some love a ſmall Onion peeled, and cut very ſmall, and done in 
the Haſh, 


To Haſh Mutton {ke Veniſon. 


UT it very thin, as above ; boil the Bones, as above ; ſtrain 
the Liquor, when there is juſt enough for your Haſh. To a 
Quarter of a Pint of Gravy, put a large Spoonful of Red Wine, a 
ſmall Onion peeled and chopped fine, a very little Lemon-peel 
ſhred fine, a Piece of Butter, as big as a ſmall Walnut, rolled in 
Flour ; put it into a Sauce-pan with the Meat, ſhake it all toge- 
ther, and when it is thorough hot, pour it into your Diſh. Haſh 


Beef the ſame Way. 


To Make Collops of Cold Beef. 


F you have any cold Inſide of a Surloin of Beef, take off all the 

Fat, cut it very thin, in little Bits, cut an Onion very ſmall, 
boil as much Water as you think will do for Sauce, ſeaſon it with 
a little Pepper and Salt, and a Bundle of Sweet Herbs. Let the 
Water boil, then put in the Meat, with a good Piece of Butter 
rolled in Flour, ſhake it round, and ftir it. When the Sauce is 
thick, and the Meat done, take out the Sweet Herbs, and pour it 
into your Diſh. . They do better then freſh Meat. 


I 


To Make a Florendine of Veal. 


T AK E two Kidnies of a Loin of Veal, Fat and all, and mince, 


it very fine, then chop a few Herbs and put to it, and add 
few Currants; ſeaſon it with Cloves, Mace, Nutmeg, and a little 
Salt, four or five Volks of Eggs chopped fine, and ſome Crumbs 
of Bread, a Pippin or two chopped, ſame candied Lemon-peel cut 
ſmall, a little Sack, and Orange Flour-Water. Lay a _ of 
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Puff-paſte at the Bottom of your Diſh, and put in the Ingredients, 
and cover it with another Sheet of Puff-paſte. Bake it in a flack 
Oven, ſcrape Sugar on the Top, and ſerve it up hot. 


To Make Salamongundy. 


T* K E two or three Roman or Cabbage Lettuces, and when you 
have waſhed them clean, ſwing them pretty dry in a Cloth; 
then beginning at the open End, cut them crofs-ways, as fine as a 
good big Thread, and lay the Lettuces ſo cut, about an Inch thick 
all over the Bottom of a Diſh. When you have thus — 
your Diſh, take a couple of cold roafted Pullets, or Chickens, 
and cut the Fleſh off the Breaſts and Wings into Slices, about 
three Inches long, a Quarter of an Inch broad, and as thin as a 
Shilling; lay them upon the Lettuce round the End to the Middle 
of the Diſh, and the other towards the Brim ; then having boned 
and cut fix Anchovies, each into eight Pieces, lay them all be- 
tween each Slice of the Fowls, then cut the Lean Meat off the Legs 
into Dice, and cut a Lemon into ſmall Dice ; then mince the Yolk 
of four Eggs, three or four Anchovies, and a little Parſley, and 
make a round heap of theſe in your Diſh, piling it up in the 
Form of a Sugar-loaf, and garniſh it with Onions, as big as the 
Yolks of Eggs, boiled in a good deal of Water very tender and 
white. Put the largeſt of the Onions in the Middle on the Top 
of the Salamongundy, and lay the reſt all round the Brim of the 
Diſh, as thick as you can lay them; then beat ſome Sallard-Oil 
with Vinegar,. Salt and Pepper, and pour over it all. Garni 
with Grapes juſt ſcalded, or French Beans blanched, or Station 
Flowers, and ſerve it up for a Firſt Courſe. 


Another Way. 


M IN CE a Couple of Chickens, either boiled or roaſted, very 

fine, or Veal, if you pleaſe, alſo mince the Volks of hard 
Eggs very ſmall, and mince the Whites very ſmall by themſelves, 
ſhred the Pulp of two or three Lemons very ſmall, then lay in 
your Diſh a Layer of Mince- meat, and a Layer of Volks of Eggs, 
a Layer of Whites, a Layer of Anchovies, a Layer of your ſhred 
Lemon-pulp, a Layer of Pickles, a Layer of Sorrel, a Layer of 
Spinach, and Shalots ſhred ſmall, When you have filled a Diſh 
with the Ingredients, ſet an Orange or Lemon on the Top, then 
garniſh with Horſe-raddiſh ſcraped, Barberries, and ſliced Lemon. 
Beat up ſome Oil, with the Juice of Lemon, Salt, and Muſtard 
thick, and ſerve it up for a ſecond Courſe Side-Diſh, or Middle- 


diſh, for Supper, 
A Third 
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A Third Salamongundy. 


INCE Veal or Fowl very ſmall, a pickled Herring boned 
and picked ſmall, Cucumber minced ſmall, Apples minced 
ſmall, an Onion pecled and minced ſmall, ſome pickled red 
Cabbage chopped ſmall, cold Pork minced ſmall, or cold Duck 
or Pigeons minced ſmall, boiled Parſley chopped fine, Sellery cut 
ſmall, hard Eggs the Yolks chopped ſmall, and the Whites chop- 
ped ſmall, and either lay all the Ingredients by themſelves ſepa- 
rate on Saucers, or in Heaps in a Diſh, Diſh them out with 
what Pickles you have, and ſliced Lemon nicely cut; and if you 
can get Station-flowers lay round it, make a fine Middle-diſh for 
Supper; but you may always make Salamongundy of ſuch things 
as you have, according to your fancy. The other Sorts you have 
in the Chapter of Fa/ts. 


To Make little Paſties. 


AKE the Kidney of a Loin of Veal cut very fine, with as 
much of the Fat, the Yolk of two hard Eggs, ſeaſoned with 
a little Salt, and Half a ſmall Nutmeg. Mix them well together, 
and roll it up in a Puff- paſte Cruſt, make three of it, fry them 
nicely in Hog's-Lard or Butter. 

They make a pretty little Diſh for Change. You may put in 
ſome Carrots, and a little Sugar, and Spice, with the Juice of an 
Orange, and ſometimes Apples, firſt boiled and ſweetned, with a 
little Juice of Lemon, or any Fruit you pleaſe. 


Petit Patties for Garnſhing of Diſhes. 
AKE a ſhort Cruſt, roll it thick, make them about as big 
as the Bowl of a Spoon, and about an Inch deep; take a 
Piece of Veal as big as your Fiſh, as much Bacon and Beef-Sewet, 
ſhred them all very fine, ſeaſon them with Pepper, and Salt, and a 
little Sweet Herbs; put them into a little Stew-pan, keep turning 
them about, with a few Muſhrooms chopped ſmall, for eight or 
ten Minutes; then fill your Petit Patties, and cover them with 
ſome Cruſt. Colour them with the Yolk of an Egg, and bake 
them. Sometimes fill them with Oyfters for Fiſh, or the Melts 
of the Fiſh, pounded and ſeaſoned with Pepper and Salt. Fill 
them with Lobſters, or what you fancy. They make a fine Gar- 
niſhing, and give a Diſh a fine Look: If for a Calt's Head, the 
Brains ſeaſoned is moſt proper, and ſome with Oyſters. & 
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N Ox Pallat Baked. 


W H E N you ſalt a Tongue, cut off the Root, and take an Ox 
Pallat, waſh them clean, cut them into ſix or ſeven Pi 


put them into an earthen Pot, juſt cover them with Water, put 
in a Blade or two of Mace, twelve whole Pepper, three or four 
Cloves, a little Bundle of Sweet Herbs, a ſmall Onion, Half a 
Spoonful of Raſpings, cover it cloſe with brown Paper, and let it 
be well baked. When it comes out of the Oven, ſeaſon it with 
Salt to your Palate, 


— — 
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CHAF. Y,; 
TT DRESS FISH. 


As boiled Fiſh of all Sorts, you have full Directions in the 
Lent Chapter. - But here we can fry Fiſh much better, be- 
cauſe we have Beef-Dripping, or Hog's Lard. | 

Obſerve always in the frying of any Sort of Fiſh ; firſt, that 
you dry your Fiſh very well in a clean Cloth, then flour it. Let 
your Stew-pan you fry them in be very nice and clean, and put in 
as much Beef-Dripping, or Hog's Lard, as will almoſt cover your 
Fiſh ; and be ſure it boils before you put in your Fiſh. Let it 
fry quick ; and let it be a fine Light-brown, but not too dark a 
Colour, Have your Fiſh-flice ready, and if there is Occaſion 
turn it ; when it is enough, take it up, and lay a coarſe Cloth on 
a Diſh, on which lay your Fiſh to drain all the Greaſe from it: 
If you fry Parſley, do it quick, and take great Care to whip it out 
of the Pan fo ſoon as it is criſp, or it will loſe its fine Colour. 
Take great Care that your Dripping be very nice and clean. You 
have Directions in the Eleventh Chapter, how to make it fit for 
Uſe, and have it always in Readineſs, 

Some love Fiſh in Batter; then you muſt beat an Egg fine, and 
dip your Fiſh in juſt as you are going to put it in the Pan ; or as 
good a Batter as any, is a little Ale and Flour beat up, juſt as 
you are ready for it, and dip the Fiſh, ſo fry it. 


Fiſh Sauce with Lobſter. 


F O R Salmon or Turbut, broiled Cod or Haddock, &c, nothing 
is better than fine Butter melted thick, and take a Lobſter, 
bruiſe the Body of the Lobſter in the Butter, and cut the Fleſh 
into 


| 
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into little Pieces, ſtew it all together, and give it a boil. If you 
would have your Sauce very rich, let one Half be rich Beef Gravy, 
and the other Half melted Butter with the Lobfter ; but the Gra- 


vy, I think, takes away the Sweetneſs of the Butter and Lobſter, 
and the fine Flavour of the Fiſh. 


To make Shrimp Sauce. 


E AK E a Pint of Beef Gravy, and Half a Pint of Shrimps, 
thicken it with a good Piece of Butter rolled in Flour ; let 
the Gravy be well ſeaſoned, and let it boil. 


To make Oyſter Sauce, 


AK E Half a Pint of large Oyſters, Liquor and all; put them 

into a Sauce-pan, with two or three Blades of Mace, and 
twelve Whole Pepper-Corns ; let them ſimmer over a flow Fire, 
till the Oyſters are fine and plump, then carefully with a Fork 
take out the Oyſters from the Liquor and Spice, and let the Li- 
quor boil five or ſix Minutes; then ſtrain the Liquor, waſh out 
the Sauce-pan clean, and put the Oyſters and Liquor in the Sauce- 
pan again, with Half a Pint of Gravy, and Half a Pound of Butter 
juſt rolled in a little Flour, You may put in two Spoonfuls of 
White Wine, keep it ſtirring till the Sauce boils, and all the But- 
ter is melted, | 


To make Anchovy Sauce. 


T AK E a Pint of Gravy, put in an Anchovy, take a Quarter of 

a Pound of Butter rolled in a little Flour, ſtir all together till 

it boils. You may add a little Juice of Lemon, Catchup, Red 
Wine, and Walnut Liquor, juſt as you pleaſe. 

Plain Butter melted thick, with a Spoonful of Walnut-pickle, 

or Catchup, is good Sauce, or Anchovy : In ſhort, you may put as 


many Things as you fancy into Sauce; all other Sauces for Fiſh 
you have in the Lent Chapter, 


To dreſs a Brace of Carp with Gravy. 


FIRST, knock the Carp on the Head, fave all the Blood you 
can, ſcale it, and then gut it : Waſh the Carp in a Pint of Red 
Wine, and the Rows ; have ſome Water boiling with a Handful 
of Salt, a little Horſe-raddiſh, and a Bundle of Swcet Herbs ; put 
in your Carp, and boil it ſoftly. When it is boiled, drain it well 
over the hot Water; in the mean time ſtrain the Wine through a 
Sieve, put it into a Sauce-pan, with a Pint of good Gravy, wh or 
| taree 
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three Blades of Mace, twelve Corns of black and twelve of white 
Pepper, fix Cloves, an Anchovy, an Onion, and a little Bundle of 
Sweet Herbs ; let them ſimmer very ſoftly a Quarter of an Hour, 
then ſtrain it, put it into the Sauce-pan again, and add to it two 
Spoonfuls of Catchup, and a Quarter of a Pound of Butter rolled 
in a little Flour, Half a Spoonful of Muſhroom-pickle, if you 
have it ; if not, the ſame Quantity of Lemon-juice ; ftir it all to- 
gether, and let it boil. Boil one Half of the Rows; the other 
Half beat up with an Egg, Half a Nutmeg grated, a little Lemon- 
peel cut fine, and a little Salt. Beat all well together, and have 
ready ſome nice Beef Dripping boiling in a Stew-pan, into which 
drop your Row, and fry them in little Cakes, about as big as a 
Crown-piece, of a fine light brown, and ſome Sippets cut three- 
corner-ways, and fry'd criſp, a few Oyſters, if you have them, 
dipped in a little Batter, and fry'd brown, and a good Handful of 
Parſley fry'd green. 

Lay the Fiſh in the Diſh, the boiled Rows on each Side, the 
Sippets ſtanding round the Carp, pour the Sauce boiling hot over 
the Fiſh ; lay the fry'd Rows and Oyſters, with Parſley and 
ſcraped Horſe- raddiſh, and Lemon between, all round the Diſh ; 
the reſt of the Cakes and Oyfters lay in the Diſh, and ſend it to 
Table hot. Tf you would have the Sauce white, put in White 
Wine, and good ſtrong Veal Gravy, with the above Ingredients. 


Dreſſed as in the Lent Chapter, is full as good, if your Beer is not 


bitter. 

As to Drefling of Pike, and all other Fiſh, you have it in the 
Lent Chapter ; only this, when you dreſs them with a Pudding, 
you may add a little Beef-Sewet cut very fine, and good Gravy in 
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CHAP. VI. 


Of SooPs and BROTHS. 


To make Strong Broth for Soops or Gravy. 


AKE a Leg of Beef, chop it to pieces, ſet it on the Fire in 
four Gallons of Water, ſcum it clean, ſeaſon it with black and 
white Pepper three or four Ounces, a few Cloves, and a Bundle of 
Sweet Herbs: Let it boil till two Parts is waſted, then ſeaſon it 
with Salt; let it boil a little while, then ſtrain it off, and keep it 


for Uſe. 
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When you want very ſtrong Gravy, take a Slice of Bacon, lay 
it in a Stew-pan, Take a Pound of Beef, cut it thin, lay it on the 
Bacon, flice a good Piece of Carrot in, an Onion ſliced, a good 
Cruſt of Bread, a few Sweet Herbs, a little Mace, Cloves, Nut- 
meg, and whole Pepper, an Anchovy ; cover it and ſet it on a 
flow Fire five or fix Minutes, and pour it into a Quart of the 
above Beef Gravy. Cover it cloſe, and let it boil ſoftly till Half is 
waſted. This will be a rich high brown Sauce for Fiſh, or Fowl, 


or Ragoo. 


Gravy for White Sauce. 


T AKE a Pound of any Part of the Veal, cut it into ſmall Pieces, 

boil it in a Quart of Water, with an Onion, a Blade of Mace, 
two Cloves, and a few Whole Pepper-Corns. Boil it till it is as 
rich as you would have it. 


Gravy for Turky, Fowl, or Ragoo. 


AK E a Pound of lean Beef, cut and hack it well, then flour 

it well, put a Piece of Butter as big as a Hen's Egg, in a 
Stew-pan ; when it is melted, put in your Beef, fry it on all Sides 
alittle brown, then pour in three Pints of boiling Water, and a 
Bundle of Sweet Herbs, two or three Blades of Mace, three or four 
Cloves, twelve whole Pepper-Corns, a little Bit of Carrot, a little 
Piece of Cruſt of Bread toaſted brown. Cover it cloſe, and let it 


boil till there is about a Pint or leſs ; then ſeaſon it with Salt, and 
ſtrain it off, 


Gravy for 4 Fowl, when you have no Meat nor 
Gravy ready. 


T AKE the Neck, Liver and Gizzard, boil them in Half a Pint 
of Water, with a little Piece of Bread toaſted brown, a little 
Pepper and Salt, and a little Bit of Thyme, Let it boil till there 
is about a Quarter of a Pint, then pour in Half a Glaſs of Red 
Wine, boil it and ftrain it, then bruiſe the Liver well in, and 
ſtrain it again; thicken it with a little Piece of Butter rolled in 
Flour, and it will be very good. 

An Ox's Kidney makes good Gravy, cut all to Pieces, and boil- 
ed with Spice, &c. as in the foregoing Receipts. | 
Lou have a Receipt in the Beginning of the Book, in the Pre- 
face, for Gravies. 


To 
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To make Mutton or Veal Gravy. 


C UT and hack your Veal well, ſet it on the Fire with Water, 
Sweet Herbs, Mace and Pepper. Let it boil till it is as good 
as you would have it, then ſtrain it off. Your fine Cooks always 
if they can, chop a Partridge or two, and put into Gravies. 


To make a Strong Fiſh Gravy. 


'T AKE two or three Eels, or any Fiſh you have, skin or ſcale 
them, and gut them, and waſh them from Grit, Cut them 
into little Pieces, put them into a Sauce-pan, cover them with 
Water, a little Cruſt of Bread toaſted brown, a Blade or two of 
Mace, and ſome whole Pepper, a few Sweet Herbs, a very little 
Bit of Lemon-peel ; let it boil till it is rich and good, then have 
ready a Piece of Butter, according to your Gravy ; if a Pint, as 
big as a Walnut, Melt it in the Sauce-pan, then ſhake in alittle 
Flour, and toſs it about till it is brown, and then ſtrain in the 
Gravy to it. Let it boil a few Minutes, and it will be good. 


To make Plumb-Porridge for Chriſtmas. 


AK Ea Leg and Shin of Beef, put to them eight Gallons 

of Water and boil them till they are very tender, and when 
the Broth is ſtrong ſtrain it out; wipe the Pot and put in the 
Broth again; then ſlice fix Penny Loaves thin, cutting off the Top 
and Bottom, put ſome of the Liquor to it, cover it up and let it 
ſtand a Quarter of an Hour, boil it and train it, and then put it 
in your Pot; let it boil a Quarter of an Hour, then put in five 
Pounds of Currants clean waſhed and picked ; let them bail a lit- 
tle and put in five Pounds of Raiſins of the Sun ſtoned, and two 
Pounds of Pruens, and let them boil till they ſwell, then put in 
three Quarters of an Ounce of Mace, Half an Ounce of Cloves, 
two Nutmegs, all of them beat fine, and mix it with a little Li- 
quor cold, and put them in a very little while, and take off the 
Pot, -and put in three Pounds of Sugar, a little Salt, a Quart of 
Sack, and a Quart of Claret, the Juice of two or three Lemons. 
You may thicken with Sego, inſtead of Bread, if you pleaſe ; 
pour them into earthen Pans, and keep them for Uſe. You muſt 


boil two Pounds of Pruens in a Quart of Water, till they are 


tender, and ſtrain them into the Pot, when it is a boiling. 


Ta 


ys 


Ta 


T 


ed out of it; then put to it three or four Anchovies, and when 


fiſh-Soop ; but the above is full good, and wants no Addition, 
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To make Strong Broth to keep for Uſe. 


AK E Part of a Leg of Beef, and the Scraig-end of a Neck of 
Mutton, break the Bones in Pieces, and put to it as much 
Water as will cover it, and a little Salt; and when it boils, skim 
it clean, and put into it an whole Onion ſtuck with Cloves, a 
Bunch of Sweet Herbs,. ſome Pepper, a Nutmeg quartered ; let 
theſe boil till the Meat is boiled in Pieces, and the Strength boil- 


they are diſſolved, ſtrain it out, and keep it for Uſe, 


A Crawfiſh Soch. 


T 4 K E a Gallon of Water, and ſet it a boiling ; put it in a 
Bunch of Sweet Herbs, three or four Blades of Mace, an Oni- 
on ſtuck with Cloves, Pepper and Salt; then. have about two hun- 
dred Crawfiſh, ſave out about twenty, then pick the reſt from the 
Shells, ſave the Tails whole, the Body and Shells beat in a Mor- 
tar, with a Pan of Peas, green or dry, firſt boiled tender in fair 
Water ; put your boiling Water to it, and ftrain it boiling hot 
through a Cloth, till you have all the Goodneſs out of it; then 
ſet it over a flow Fire or Stew-hole, then have ready a French 
Roll, cut very thin, and let it be very dry, put it to your Soop, 
let it ſtew till Half is waſted, then put a Piece of Butter as big as 
an Egg into a Sauce pan, let it ſimmer till it has done making a 
Noiſe, then ſhake in two Tea-Spoonfuls of Flour, ſtirring it a- 
bout, and an Onion ; put in the Tails of the Fiſh, give them a 
ſhake round, put to them a Pint of good Gravy, let it boil four - 
or five Minutes ſoftly, take out the Onion, and put to it a Pint of 
the Soop, ſtir it well together, and pour it into your Soop, and 
let it ſimmer very ſoftly a Quarter of an Hour. Fry a French 
Roll very nice and brown, and the twenty Crawfiſh, pour your 
Soop into the Diſh, and lay the Roll in the Middle, and the 
Crawfiſh round the Diſh. 

Fine Cooks boil a Brace of Carp and Tench, and may be a 
Lobſter or two, and many more rich Things, to make a Craw- 


A good Gravy Soop. 
F AE E a Pound of Beef, a Pound of Veal, and a Pound of 
Mutton, cut and hacked all to Pieces, put it into two Gallons 
of Water, with an old Cock beat to Pieces, a Piece of Carrot, the 
Upper Cruſt of a Penny-Loaf toaſted very criſp, a little Bundle 
of Sweet Herbs, an Onion, a * Spoonful of black Pepper, and 
ond 
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one of white Pepper, four or five Blades of Mace, and four Cloves. 
Cover it and let it ſtew over a flow Fire, till Half is waſted, 
then ſtrain it off, and put it into a clean Sauce-pan, with two or 
three large Spoonfuls ot Raſpings clean fifted, Half an Ounce of 
Truffles and Morels, three or tour Heads of Sellery waſhed very 
clean and cut ſmall, an Ox's Palate, firſt boiled tender, and cut 


into Pieces, a few Cocks Combs, a few of the little Hearts of 


young Savoys, Over it cloſe, and let it fimmer very ſoftly over a 
flow Fire two Hours ; then have ready a Fren:h Roll fry'd, and 
a few Forced-meat Balls fry'd, put them into yout Diſh, and pour 
in your Soop. You may boil a Leg of Veal, and a Leg of Beef, 
and as many fine Things as you pleaſe ; but I believe you will 
find this rich and high enough. 

You may leave out the Cocks Combs, and Palates, Truffles, 
Sc. if you don't like them, it will be a good Soop without 
them; and if you would have your Soop very clear, don't put in 
the Raſpings. | | 

Obſerve, if it be a China-Diſh not to pour your Soop in boil- 
ing-hot off the Fire, but fet it down Halt a Minute, and put a 
Ladleful in firſt to warm the Diſh, then put it in; for if it be a 
Froſt, the Bottom of your Dith will fly out. Vermicella is good 
in it, an Ounce put in juſt before you take it up, let it boil four 
or five Minutes, 

You may make this Soop of Beef, or Veal alone, juſt as you 
_ A Leg of Beef will do either without Veal, Mutton, or 

owl. 


A Green Peas Soop. 


AK E a ſmall! Knuckle of Veal, about three or four Pounds, 
chop it all to Pieces, ſet it on the Fire in fix Quarts of Wa- 
ter, a little Piece of lean Bacon, about Half an Ounce ſteeped in 


Vinegar an Hour, four or five Blades of Mace, three or four 


Cloves, twelve Pepper-corns of Black Pepper, twelve of White, a 


little Bundle of Sweet Herbs and Parſley, a little Piece of Upper 
Cruſt toaſted criſp, cover it cloſe, and let it boil ſoftly over a flow 
Fire, till Half is waſted ; then ſtrain it off, and put to it a Pint of 
Green Peas, and a Lettuce cut ſmall, four Heads of Sellery cut ve- 
ſmall, and waſhed clean. Cover it cloſe, and let it ſtew very 
ſoftly over a flow Fire two Hours ; in the mean time boil a Pint 
of old Peas in a Pint of Water very tender, and ſtrain them well 
through a coarſe Hair-fieve, and all the Pulp, then pour it into 
the Soop, and let it boil together. Seaſon with Salt to your Pa- 
late, but not too much. Fry a French Roll criſp, put it into your 
Diſh, and pour your Soop in; be ſure there be full two _ 
| utton 
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Mutton Gravy will do, if you have no Veal ; or a Shin of Beef 
chopped to Pieces: A few Aſparagus Tops are very good in it. 


| A White Peas Soop. 


AK E about three Pounds of thick Flank of Beef, or any lean 

Part of the Leg chopped to Pieces; ſet it on the Fire in three 
Gallons of Water, about Half a Pound of Bacon, a ſmal! Bundle 
of Sweet Herbs, a good deal of dried Mint; take a Bunch of Sel- 
Jery, waſh it very clean, put in the green Tops, and a Quart of 
Split-Peas, cover it cloſe, and let it boil till two Parts is waſted ; 
then ſtrain it off, and put it into a clean Sauce-pan, five or ſix 
Heads of Sellery cut ſmall, and waſhed clean, cover it cloſe, and 
let it boil till there is about three Quarts; then cut ſome Fat and 
lean Bacon in Dice, ſome Bread in Dice, and fry them juſt criſp 
throw them into your Diſh, ſeaſon your Soop with Salt, and pour 
it into your Diſh, rub a little dried Mint over it, and fend it to 
Table. You may add Force-Meat Balls fry'd, Cocks Combs boil- 
ed in it, and an Ox's Palate ſtzwed tender and cut ſmall. Stewed 
Spinach well drainzd, and laid round the Diſh is very pretty. 


Another Way to male it. 


W HEN you boil a Leg of Pork, or a good Piece of Beef, 

fave the Liquor. When it is cold take off the Fat, the next 
Day boil a Legg of Mutton, fave the Liquor, and when it is cold, 
take off the Fat, ſet it on the Fire, with two Quarts of Peas; let 
them boil till they are tender, then put in the Pork or Beef Li- 
quor, with the Ingredients as above, and let it boil till it is as 
thick as you would have it, allowing for the boiling again ; then 
ſtrain it off, and add the Ingredients as above. You may make 
your Soop of Veal or Mutton Gravy if you pleaſe, that is accord · 
ing to your fancy. 


\ 


A Cheſnut Soop. 55 


AKE Half a Hundred of Cheſnuts, pick them, put them in an 

Earthen Pan, and ſet them in the Oven Half an Hour, or 
roaſt them gently over a low Fire ; but take care they don't burn; 
then peel them, and ſet them to ſtew in a Quart of good Beef, 
Veal, or Mutton-broth, till they are quite tender. In the mean 
time, take a Piece or Slice of Ham, or Bacon, a Pound of Veal, 
and a Pigeon beat to Pieces, a Bundle of Sweet Herbs, an Onion, 
a little Pepper and Mace, a Piece of Carrot ; lay the Bacon at the 
Bottom of a Stew-pan, and lay the Meat and Iagtedien:s at Top. 


St it over a flow Fire, till it begins ty ſt ck to the Pan, then put 
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in a Cruſt of Bread, and pour in two Quarts of Broth ; let it boil 
ſoftly til one Third is waſted ; then ftrain it off, and add to it 
the Cheſnuts. Seaſon it with Salt, and let it boil till it is well 
taſted, ſtew two Pigeons in it, and a fry'd French Roll criſp ; lay 
the Roll in the Middle of the Diſh, and the Pigeons on each 
Side; pour in the Soop, and ſend it away hot. 

A French Cook will beat a Pheaſant and a Brace of Partridges 
to Pieces, and put to it. Garniſh your Diſh with hot Cheſauts, 


To make Mutton Broth. 


8 1 AKE a Neck of Mutton adout fix Pounds, cut it in two, boil 

the Scraig in a Gallon of Water, skim it well, then put ina 
little Bundle of Sweet Herbs, an Onion, and a good Cruſt of 
Bread, Let it boil an Hour, then put in the other Part of the 
Mutton, a "Turnip or two, ſome dried Marigolds, a few Cives 
chopped fine, a little Parſley chopped ſmall ; put theſe in about 
a Quarter of an Hour before your Broth is enough ; ſeaſon it with 
Saltz or you may put in a Quarter of a Pound of Barley, or Rice 
at fitſt. Some love it thickened with Oatmeal, and ſome with 
Bread ; and ſome love it ſeaſoned with Mace, inſtead of Sweet 
Herbs and Onion. All this is Fancy and different Palates. If 
'0u- boil Turnips for Sauce, don't boil all in the Pot, it makes the 

roth too ſtrong for them, but boil them in a Sauce-pan, 


Beef 'Broth. 


AKE a Leg of Beef, crack the Bone in two or three Parts, 

waſh it clean, put it into a Pot with a Gallon of Water, skim 
it well, then put in two or three Blades of Mace, a little Bundle 
of Parſley, and a good Cruſt of Bread. Let it boil till the Beets 
quite tender, and the Sinews. "Foaſt ſome Bread, and cut it in 
Dice, and lay in your Diſh; lay in the Meat, and pour the Soop 
in. 


To make Scotch Barley Broth. 


T AK Ea Leg of Beef, chop it all to Pieces, boil it in three 
Gallons of Water, with a Piece of Carrot and a Cruſt of 
Bread, till it is half boiled away; then ſtrain it off, and put it in- 
to the Pot again, with Half a Pound of Barley, four or five Heads 
of Sellery waſhed clean and cut ſmall, a large Onion, a Bundle of 
Sweet Herbs, a little Parſley chopped ſmall, and a few Mari- 
.golds. Let this boil an Hour; take a Cock, or large Fowl, clean 
picked and waſhed, and put into the Pot; boil it till the Broth s 
quite good, then ſcaſon with Salt, and fend it to Table, wa * 

L ow 
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Fowl in the Middle. This Broth is very good without the Fowl ; 
take out the Onion and Sweet Herbs, before you ſend it to Table. 

Some make this Broth with a Sheep's Head, inſtead of a Leg 
of Beef, and it is very good; but you muſt chop the Head all to 
Pieces, The thick Flank about fix Pounds to fix Quarts of Water, 
makes good Broth ; but then put the Barley in with the Meat, 
firſt skim it well, boil it an Hour very foftly, then put in the 
above Ingredients, with Turnips, and Carrots clean ſcraped and 
pared, and cut in little Pieces. Boil all together ſoftly, till the 
Broth is very good ; then ſeaſon it with Salt, and ſend it to Table, 


with the Beef in the Middle, Turnips and Carrots round, and 
pour the Broth over all, 


To make Hodge-Podge. 


T AKE a Piece of Beef, Fat and Lean together about a Pound 

a Pound of Veal, a Pound of Scraig of Mutton, cut all into 
little Pieces, ſet it on the Fire, with two Quarts of Water, an 
Ounce of Batley, an Onion, a little Bundle of Sweet Herbs, three 
or four Heads of Sellery waſhed clean, and cut ſmall, a little 
Mace, two or three Cloves, ſome whole Pepper, tied all in a 
Muſlin Rag, and put to the Meat three Turnips pared and cut in 
two, a large Carrot ſcraped clean, and cut in fix Pieces, a little 
Lettuce cut ſmall, put all in the Pot, and cover it cloſe. Let it 
ſtew very ſoftly over a flow Fire five or fix Hours; take out the 
Spice, Sweet Herbs, and Onion, and pour all into a Soop-difſh, 
and ſend it to Table; firſt ſeaſon it with Salt. Half a Pint of 
Green Peas, when it is the Seaſon for them, is very good. If you 
let this boil faſt, it will waſte too much ; therefore you cannot do 
it too ſlow, if it does but ſimmer : All other Stews you have in 
the foregoing Chapter; and Soops in the Chapter of Lent. 


To make Pocket Soop. 


TAKE a Leg of Veal, ſtrip off all the Skin and Fat, then 
take all the muſcular or fleſhy Parts clean from the Bones. 
Boil this Fleſh in three or four Gallons of Water till it comes to 
a ſtrong Jelly, and that the Meat is good for nothing. Be ſure to 
keep the Pot cloſe covered, and not do too faſt ; take a little out 
in a Spoon now and then, and when you find it is a good rich 
Jelly, ftrain it through a Sieve into a clean earthen Pan, When 
it is cold, take off all the Skim and Fat from the Top, then pro- 
vide a large deep Stew-pan with Water boiling over a Stove, then 
take ſome deep China-cups, or well glazed Earthen Ware, and fill 
theſe cups with the Jelly, which you muſt take clear from the 
| Settling 


* 
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Settling at the Bottom, and ſet them in the Stew-pan of Water. 
Take great Care none of the Water gets into the Cups; if it does, 
it will ſpoil it, Keep the Water boiling gently all the Time till 
the Jelly becomes as thick as Glew, take them out and let them 
ſtand to cool, and then turn the Glew out into ſome new coarſe 
Flannel, which draws out all the Moiſture ; turn them in fix or 
eight Hours on Freſh Flannel, and fo do till they are quite dry. 
Keep it in a dry warm Place, and in a little Time it will be like 
a dry hard Piece of Glew, which you may carry in your Pocket 
without getting any Harm. The beſt Way is to put it into little 
Tin Boxes. When you uſe it boil about a Pint of Water, and 
pour it on a Piece of Glew about as big as a ſmall Walnut, ftir- 
ring it all the Time till it is melted. Seaſon with Salt to your 
Palate ; and if you chuſe any Herbs, or Spice, boil them in the 
Water firſt, and then pour the Water over the Glew. 


To make Portable Soop. 


T AK E two Legs of Beef, about fifty Pounds Weight, take 
oft all the Skin and. Fat as well as you can, then take all the 
Meat and Sinews clean from the Bones, which Meat put into a 
large Pot, and put to it eight or nine Gallons of ſoft Water ; firſt 
make it boil, then put in twelve Anchovies, an Ounce of Mace, 
a Quarter of an Ounce of Cloves, an Qunce of Whole Pepper Black 
and White together, ſix large Onions peeled and cut in two, a lit- 
tle Bundle of Thyme, Sweet Majoram and Winter-ſavoury, the 
dry hard Cruſt of a Two-penny Loaf, ſtir it all together and co- 
ver it cloſe, lay a Weight on the Cover to keep it cloſe down, and 
let it boil ſoftly for eight or nine Hours, then uncover it, and tir 
it together. Cover it cloſe again, and let it boil ti! it is a very 
rich good Jelly, which you will know by taking a littl- out now 
and then, and letting it cool. When you think it is a thick [clly, 
take it off, ſtrain it through a coarſe Hair Bag, and preſs it Hard; 
then ſtrain it through a Hair S eve into a large Earthen Pan; when 
it is quite cold, take off all the Skim and Fat, and take the fine 
Jelly clear from the Settlings at Bottom, and then put the jelly 
into a large deep well-tinned Stew-pan. Set it over a Stove with 
a flow Fire, keep ſtirring it often, and take great Care it neither 
flicks to the Pan, or burns. When you find the Jelly very ſtiff 
and thick, as it will be in Lumps about the Pan, take it out, and 
put it into large deep China-cups, or well-glazed Earthen Ware. 
Fill the Pan two Thrids full wich Water, and when the Water 
bo'l;, ſet in your Cups; be ſure no Water gets into the Cups, and 
keep the Water boiling ſoftly all the Time, till you find the Jelly 
is 
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is like a ſtiff Glew : Take out the Cups, and when they are cool, 
turn out the Glew into coarſe new Flannel, Let it lay eight 
or nine Hours, keeping it in a dry warm Place, and turn it 
on freſh Flannel till it is quite dry, and the Glew will be quite 
hard ; put it into clean new Stone Pots, keep it cloſe covered 
from Duſt and Dirt, in a dry Place, and where no Damp can 
come to it. 

When you uſe it, pour boiling Water on it, and ſtir it all the 
Time till it is melted. Seaſon it with Salt to your Palate. A 
Piece as big as a large Walnut will make a Pint of Water very 
rich, but as to that you are to make it as good as you pleaſe: If 
for Soop, fry a French Roll and lay in the Middle of the Diſh, 
and when the Glew is diſſolved in the Water, give it a boil, and 
pour it into a Diſh. If you chuſe it, for Change, you may boil 
either Rice, or Barley, Vermacelli, Sellery cut ſmall, or Truifles or 
Morels ; but let them be very tende:ly boiled in the Water before 
you ſtir in the Glew, and then give it a boil all together. You 
may, when you would have it very fine, add Force-Meat Balls, 
Cocks Combs, or a Palate boiled very tender, and cut into little 
Bits; but it will be very rich and good without any of theſe In- 
gredients. | 

If for Gravy, pour the boiling Water on to what Quantity you 
think proper; and when it is diſſolved, add what Ingredients you 
Pleaſe, as in other Sauces, This is only in the room of a rich 
good Gravy. You may make your Sauce either weak or ſtrong, 
by adding more or leſs, 


Rules to be obſervad in making Soops or Broths. 


F IRS T take great Care the Pots, or Sauce-pans and Covers be 

very clean, and free from all Greaſe and Sand, and that they 
be well tinned, for fear of giving the Broths or S10ps any brafly 
Taſte. If you have Time to ſtew as ſoftly as you can, it will both 
have a finer Flavour, and the Meat will be the tenderer. But then 
obſerve, when you make Soops or Broth for preſent Uſe, if it is 
to be done ſoftly, don't put much more Water than you intend to 
have Socp or Broth; and if you have the Convenience of an 
Earthen Pan or Pipkin, and ſet on Wood Embers till it boils, then 
Skim it, and put in your Seaſoning, Cover it cloſe, and ſet it on 
Embers, ſo that it may do very foftly for ſome ime, and both 
the Meat and Broths will be delicious. You mutt obferve in all 
Broths and Soops that one Thing does not taſte more than ano- 


ther; but that the Taſte be equal, and it has a fine agreeavle * 
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liſh, _— to what you deſign it for; and you muſk be ſure, 
that all the Greens and Herbs you put in be cleaned, waſhed 
and picked. 


CHAP. VII 


Of PUDDINGS. 


An Oat Pudding fo Bake. 


O F Oats decoticated take two Pounds, and of new Milk enough 

to drown it, eight Ounces of Raiſins of the Sun ſtoned, an 
equal Quantity of Currants neatly picked, a Pound of ſweet Sewet 
finely ſhred, fix new-laid Eggs well beat; ſeaſon with Nutmeg 
and beaten Ginger and Salt, mix it all well together, it will make 
a better Pudding than Rice, 


To make Calf's-Foot Pudding. 


T A K E of Calyes-Feet one Pound minced very fine, the Fat and 

the Brown to be taken out, Sewet a Pound and Half, pick off 
all the Skin, and ſhred it ſmall, fix Eggs, but half the Whites, 
beat them well, the Crumb of a Halfpenny Roll grated, a Pound 
of Currants clean picked, and waſhed and rubbed in a Cloth, 
Milk, as much as will moiſten it with the Eggs, 2 Handful of 
Flour, a little Salt, Nutmeg, and Sugar to ſeaſon it to your Tafte, 
Boll it nine Hours with your Meat; when it is done, lay it in 
your Diſh, and pour melted Butter over it. It is very good with 
White Wine and Sugar in the Butter, 


To make a Pith Pudding. 


T AKE the Quantity of the Pith of an Ox, and let it lay all 
Night in Water to ſoak out the Blood; the next Morning 
ſtrip it out of the Skin, and beat it with the Back of a Spoon in 
Orange-water, till it is as fine as Pap; then take three Pints of 
thick Cream, and boil in it two or three Blades of Mace, a Nut- 
meg quartered, a Stick of Cinnamon; then take Half a Pound of 
the beſt Jordan Almonds, blanched in cold Water, then beat them 
with a little of the Cream, and as it dries put in more Cream, 
ahd when they are all beaten, ſtrain the Cream from them to the 
Pith, then take the Volks of ten Eggs, the Whites of but = 
at 
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beat them very well, and put them to the Ingredients : Take a 
Spoonful of grated Bread, or Naples Biſcuit, mingle all theſe toge- 
ther, with Half a Pound of fine Sugar, and the Marrow of four 
large Bones, and a little Salt ; fill them in a ſmall Ox or Hog's 
Guts, or bake it in a Diſh, with a Puff-paſte under it and round 


the Edges. 
To make a Matrow Pudding. | 

T AK E a Quart of Cream, and three Naples Biſcuits, a Nutmeg 

grated, the Yolks of ten Eggs, the Whites of five well beat, 
and Sugat to your Taſte ; mix all well together, and put a little Bit 
of Butter in the Bottom of your Sauce-pan, then pur in your Stuff, 
and ſet it over the Fire, and tir it till it is pretty thick, then pour 
it into your Pan, with a Quarter of a Pound of Currants, that have 
been plumped in hot Water, ſtir it together, and let it ſtand all 
Night. The next Day put ſome fine Paſte and lay at the Bottom 
of your Diſh, and round the Edges ; when the Oven is ready, pour 


in your Stuff, and lay long Pieces of Marrow on the Top. Halfan 
Hour will bake it. You may uſe the Stuff when cold. 


A boiled Sewet Pudding. 
AKE a Quart of Milk, a Pound of Sewet ſhred ſmall, four 
Eggs, two Spoonfuls of beaten Ginger, or one of beaten Pep- 
per, a Tea Spoonful of Salt, mix the Eggs and Flour with a Pint 
of the Milk very thick, and the Seaſoning mix in the reſt of the 
Milk and the Sewet. Let your Batter be pretty thick, and boil it 
two Hours: 


A boiled Plumb Pudding. 

T AKE a Pound of Sewet cut in little Pieces, not too fine, a 

Pound of Currants, and a Pound of Raifins ſtoned, eight Eggs, 
half the Whites, the Crumb of a Penny-loaf grated fine, Half a 
Nutmeg grated, and a Tea Spoonful of beaten Ginger, a little Salt, 
a Pound of Flour, a Pint of Milk ; beat the Eggs firſt, then half 
tne Milk, beat them together, and by degrees ſtir in the Flour 
and Bread together, then the Sewet, Spice and Fruit, and as much 
Milk as will mix it all well together very thick; boil it five Hours. 


A Yorkſhire Pudding. 
AKE a Quart of Milk, four Eggs, and a little Salt, make it 
up into a thick Batter with Flour, like a Pancake Batter. You 
muſt have a good Piece of Meat at the Fire, take a Stew-pan and 
8 put 
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put ſome Dripping in, ſet it on the Fire, when it boils, pour in 
your Pudding, let it bake on the Fire till you think it is nigh 
enough, then turn a Plate upſide-down in the Dripping pan, that 
the Dripping may not be blacked ; ſet your Stew-pan on it under 
our Meat, and let the Dripping drop on the Pudding, and the 
eat of the Fire come to it, to make it of a fine Brown. When 
Meat is done and ſet to Table, drain all the Fat from your 
Pudding, and ſet it on the Fire again to dry a little; then ſlide it 
as dry as you can into a Diſh, melt ſome Butter, and pour into a 
Cup, and ſet in the Middle of the Pudding, It is an exceeding 
good Pudding; the Gravy of the Meat eats well with it. 


A Steak Pudding. 


MKT a good Cruſt with Sewet ſhred fine with Flour, and 
mix it up with cold Water. Seaſon it with a little Salt, and 
make a pretty ſtiff Cruſt, about two Pounds of Sewet, to a Quarter 
of a Peck of Flour. Let your Steaks be either Beef or Mutton, 
well ſeaſoned with Pepper and Salt, make it up as = do an Ap- 
ple-pudding, tye it in a Cloth, and put it into the Water boiling. 
If it be a large Pudding, it will take five Hours; if a ſmall one, 


three Hours. This is the beſt Cruſt for an Apple-pudding. Pigeons 
cat well this Way, 


A Vermicella Pudding, with Marrow. 


FI RST make your Vermicella, take the Volks of two Eggs, 

and mix it up with juſt as much Flour as will make it to a ſtiff 
Paſte: roll it out as thin as a Wafer, let it lye to dry till you can 
roll it up cloſe without breaking, then with a ſharp Knife cut it 
very thin, beginning at the little End. Have ready ſome Water 
boiling, into which throw the Vermicella, let it boil a Minute or 
two at moſt, then throw it into a Sieve, have ready a Pound of 
Marrow, lay a Layer of Marrow, and a Layer of Vermicella, and 
ſo on till all is laid in the Diſh, When it is a little cool, beat it 
up very well together, take ten Eggs, beat them and mix them 
with the other, grate the Crumb of a Penny-loaf, and mix with it 
a Gill of Sack, Brandy, or a little Roſe-water, a Tea Spoonful of 
Salt, a ſmall Nutmeg grated, a little grated Lemon peel, two large 
Blades of Mace well dried, and beat fine, Half a Pound of Currants 
clean waſhed and picked, Half a Pound of Raiſins ſtoned, mix all 
well together, and ſweeten to your Palate; lay a good thin Cruſt 


at the Bottom and Sides of the Diſh ; pour in the Ingredients, and 


bake it an Hour and half in an Oven not too hot. You may either 
put Marrow or Beef Sewet ſhred fine, or a Pound of Butter, which 


you 


beat. Ir you boil them in 2 Bowls, or China Diſhes, butter 
2 
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you pleaſe, When it comes out of the Oven, ftrew ſome fine Su- 
gar over it, and ſend it to Table, You may leave out the Fruit if 
you pleaſe, and you may for Change add Half an Ounce of Citron, 
and Half an Ounce of candied Orange-peel ſhred fine. 


Sewet Dumplings. 


T AKE a Pint of Milk, four Eggs, a Pound of Sewet, and a 
Pound of Currants, two Tea Spoonfuls of Salt, three of Gin- 
ger: Firſt take Half the Milk, and mix it like a thick Batter, 
then put the Eggs, and the Salt and Ginger, then the reſt of the 
Milk by degrees, with the Sewet and Currants, and Flour to make 
it like a light Paſte, When the Water boils, make them in Rolls 
as big as a large Turkey's Egg, with a little Flour ; then flat them, 
and throw them into boiling Water. Move them ſoftly, that t 
don't ſtick together ; keep the Water boiling all the time, and 

an Hour will boil them. 


An Oxford Pudding. 


A Quarter of a Pound of Biſcuit grated : a Quarter of a Pound of 
1 Currants, clean waſhed and picked; a Quarter of a Pound of 
Sewet ſhred ſmall; Half a large Spoonful of Powder-ſugar ; a very 
kttle Salt, and ſome grated Nutmeg ; mix all well together, then 
take two Yolks of Eggs, and make it up in Balls, as big as a Tur- 
key's Egg. Fry them in Freſh Butter of a fine light Brown ; for 
Sauce have melted Butter and Sugar, with a little Sack or White 
Wine. You muſt mind to keep the Pan ſhaking about, that they 
may be all of a fine light Brown. 
All other Puddings you have in the Lent Chapter. 


Rules to be obſerved in making Puddings, Cc. 


JN boiled Puddings, take great Care the Bag or Cloth be very 

clean, and not ſoapy, and dipped in hot Water, and then well 
foured, If a Bread-pudding, tye it looſe; if a Batter-pudding, 
tye it cloſe ; and be ſure the Water boils when you put the Pudding 
in, and you ſhould move your Puddings in the Pot now and then, 
for fear they ſtick. When you make a Batter-pudding, firſt mix 
the Flour well with a lttle Milk, then put in the Ingredients by 
degrees, and it will be ſmooth and not have Lumps ; but for a plain 
Batter-pudding, the beſt Way is to ſtrain it through a coarſe Hair 


Sieve, that it may neither have Lumps, nor the Treadles of the 


Eggs: And all other Puddings, ſtrain the Eggs when they are 


the 
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the Inſide before you put in your Batter: And all baked Puddings, 
butter the Pan or Diſh, before the Pudding is put in. | 


— 


CHAP. VII. 
Of PIES. 


Jo make à very fine Sweet Lamb or Veal Pye, 


| KJ EASON your Lamb with Salt, Pepper, Cloves, Mace and 
Nutmeg, all beat fine, to your Palate, Cut your Lamb, or 
Veal, into little Pieces, make a good Puff-paſte Cruſt, lay it into 
your Diſh, then lay in your Meat, ſtrew on it ſome ſtoned Raiſins 
and Currants clean wathed, and ſome Sugar; then lay on it ſome 
Forced- Meat Balls made ſweet, and in the Summer ſome Arti- 
- Choke Bottoms boiled, and ſcalded Grapes in the Winter. Boil 
Spaniſh Potatoes cut in Pieces, candied Citron, candied Orange 
and Lemon-pee), and three or four Blades of Mace; put But- 
ter on the Top, cloſe up your Pye, and bake it. Have ready a- 
gainſt it comes out of the Oven a Caudle made thus: Take a Pint 
of White Wine, and mix in the Volks of three Eggs, ſtir it well 
together over the Fire, one Way, all the time till it is thick; 
then take it off, ſtir in Sugar enough to ſweeten it, and ſqueeze in 
the Juice of a Lemon; pour it hot into your Pye, and cloſe it up 
again. Send it hot to Table. | 


To make a pretty Sweet Lamb or Veal Pye. 


IRST make a good Cruſt, butter the Diſh, and lay in your 
Bottom and Side-cruſt ; then cut your Meat into ſmall Pieces; 
ſeaſon with a very little Salt, ſume Mace and Nutmeg beat fine, 
and ſtrewed over ; then lay a Layer of Meat, and ftrew according 
to your fancy, ſome Currants clean waſhed and picked, and a 
few Raiſins ſtoned, all over the Meat; lay another Layer of Meat, 
put a little Butter at the Top, and a little Water, juft enough to 
bake it and no-more. Have ready againſt it comes out of the Oven, 
a White Wine Caudle made very ſweet, and ſend it to Table hot, 


A Savoury Veal Pye. 


T AKE a Breaſt of Veal, cut it into Pieces, ſeaſon it with Pep- 
per and Salt, lay it all into your Cruſt, boil fix or eight Eggs 


* 


hard, take only the Lolks, put them into the Pye here aud wy” 
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fill 18 Diſh almoſt full of Water, put on the Lid, and bake it 
well. 


To make a Savcury Lamb or Veal Pye. 


M A K E a good Puft-paſte Cruſt, cut your Meat into Pieces, ſea- 


ſun it to your Palate with Pepper, Salt, Mace, Cloves, and 
Nutmeg finely beat; lay it into your Cruſt with a few Lambſtones 
and Sweetbreads ſeaſoned as your Meat, alſo ſome Oyſters and 
Force-Meat Balls, hard Yolks of Eggs, and the Tops of Aſparagus 
two Inches long, firſt boiled green; put Butter all over the Pye, put 
on the Lid and ſet it in a quick Oven an Hour and a Half, and 
then have ready the Liquor, made thus: Take a Pint of Gravy, 
the Oyſter Liquor, a Gill of Red Wine, and a little grated Nut- 
meg: Mix all together with the Volks of two or three Eggs beat, 
and keep it ſtirring all one Way all the Time. When it boils, pour 
it into your Pye. Put on the Lid again. Send it hot to Ta- 
ble. You muſt make Liquor according to your Pye. 


To make a Calf's Foot Pye. 


FIRS T ſet four Calf's Feet on in a Sauce- pan in three Quarts 

of Water, with three or four Blades of Mace; let them boil 
ſoftly till there is about a Pint and a Half, then take out your Feet, 
ſtrain the Liquor, and make a good Cruſt. Cover your Diſh, then 
pick off the Fleſh from the Bones, lay Half in the Diſh, ſtiew 
Half a Pound of Currants clean waſhed and picked over, and Half 
a Pound of Raiſins ſtoned ; lay on the reſt of the Meat, then skim 
the Liquor, ſweeten it to the Palate, and put in. Half a Pint of 
White Wine; pour it into the Diſh, put on your Lid, and bake 
it an Hour and a Half, 


To make an Olive Pye. 


AK E your Ctuſt ready, then take the thin Collops of the 

But-end of a Leg of Veal, as many as you think will fil 
your Pye. . Hack them with the Back ofa Knife, and ſcaſon 
them with Salt, Pepper, Cloves and Mace; waſh over your Col- 
lops with a Bunch of Feathers dipped in Eggs, and have in Rex- 
dineſs a good Handful of Sweet Herbs ſhred ſmail: The Herbs 
mit be Thyme, Parſley and Spinach, the Volks of eight hard 
Eggs minced, and a few Oyſters parboiled and choped; ſome 
Beef Sewet ſhred very fine; mix theſe together, and ftrew them 
over your Collops, then ſprinkle a little Orange- flour Water over 
them, and roll the Collops up very cloſe, and lay them in your 
Pye, ſtrevwing the Seaſoning over that is left, put Butter on the 


Top, 
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Top, and cloſe to your Pye. When it comes out of the Oven, 
have ready ſome Gravy hot, and pour into your Pye, one Ancho- 
vy diſſolved in the Gravy, pour it in boiling hot. You may put 
in Artichoke-bottoms and Cheſnuts, if you pleaſe. You may leave 
out the Orange-flour Water, if you don't like it. 


To Seaſon an Egg Pye. 


POL twelve Eggs hard, and ſhred them with one Pound of 
Beef Sewet, or Marrow ſhred fine: Seaſon them with a lit- 
tle Cinnamon and Nutmeg beat fine, one Pound of Currants clean 
waſhed and picked, two or three Spoonfuls of Cream, and a lit- 
tle Sack and Roſe Water mixt all together, and fill the Pye. 
When it is baked, ſtir in Half a Pound of Freſh Butter, and the 
Juice of a Lemon. 
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To maka a Mutton Pye. 


T AKE a Loin of Mutton, take off the Skin and Fat of the 

Infide, cut it into Steaks, ſeaſon it well with Pepper and Salt 

to your Palate, Lay it into your Cruft, fill it, pour in as much 

Water as will almoſt fill the Diſh ; then put on the Cruſt, and 
bake it well. 
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A Beef Steak Pye. 


T* K E fine Rump Steaks, beat them with a Rolling-pin, then 

ſeaſon them with Pepper and Salt, according to your Palate. | 
Make a good Cruſt, lay in your Steaks, fill your Diſh, then pour | 
in as much Water as will Half fill the Diſh. Put on the Cruſt, 

and bake it well. 


| A Ham Pye. 


AK E ſome cold boiled Ham, and lice it about Half an Inch 

thick, make a good Cruſt, and thick, over the Diſh, and 
lay a Layer of Ham, ſhake a little Pepper over it, then take a 
large young Fowl clean picked, gutted, waſhed, and finged ; put 
a little Pepper and Salt in the Belly, and rub a very little Salt on 
the Outſide ; lay the Fowl on the Ham, boil ſome Eggs hard, put 
in the Volks, and cover all with Ham, then ſhake ſome Pepper on 
the Ham, and put on the Top-cruſt. Bake it well, have ready 
when it comes out of the Oven ſome very rich Beef Gravy, enough 
to fill the Pye, lay on the Cruſt again, and ſend it to Table hot. 
A freſh Ham will not be ſo tender; ſo that I always boil my Ham 
one Day and bring it to Table, and the next Day make a Pye of 


it. 


made Plain and Eaſy, 137 


it. It does better than an unboiled Ham. If you put two large 
Fowls in they will make a fine Pye, but that is according to your 
Company more or leſs. The larger the Pye, the finer the Meat 
eats, The Cruſt muſt be the ſame you make for a Veniſon-Paſty. 
You ſhould pour a little trong Gravy into the Pye when you make 
it, juſt to bake the Meat, and then fill it up when it comes out of 
the Qven. Boil ſome Truffles and Morels and put into the Pye, 
which is a great Addition, and ſome freſh Muſhrooms, or dried 
ONES. 


To make a Pigeon Pye. 


AK E a Puft-paſte Cruſt, cover your Diſh, let your Pigeons 

be very nicely picked and cleaned, ſeaſon them with Pepper 

and Salt, and put a good Piece of fine freſh Butter with Pepper and 
Salt in their Bellies 5 lay them in your Pan, the Necks, Gizzards, 
Livers, Pinions and Hearts lay between, with the Yolk of a hard 
Egg and a Beef Steak in the Middle; put as much Water as will 
almoſt fill the Diſh, lay on the Top-Cruſt, and bake it well. This 
is the beſt Way to make a Pigeon Pye ; but the French fill the Pi- 
geons with a very high Force-Meat, and lay Force-Meat Balls round 
the Inſide, with Aſparagus Tops, Artichoke Bottoms, Muſhrooms, 


Truffles and Morels, and ſeaſon high; but that is according to dif- 
ferent Palates. I 


To make a Gibblet Pye. 


A K E two Pair of Gibblets nicely cleaned, put all but the Li- 

ver into a Sauce-pan, with two Quarts of Water, twenty Corns 
of whole Pepper, three Blades of Mace, a Bundle of Sweet Herbs, 
and a large Onion. Cover them cloſe, and let them ſtew very ſoft- 
ly till they are quite tender; then have a good Cruſt ready, cover 
your Diſh, lay a fine Rump-ſteak at the Bottom, ſeaſoned with 
Pepper and Salt ; then lay in your Gibblets with the Liver, and 
ſtrain the Liquor they were ſtewed in; ſeaſon it with Salt, and 
pour into your Pye, put on the Lid, and bake it an Hour and Half. 


To make a Duck Pye. 


AKE a Puft-paſte Cruſt, take a Couple of Ducks, ſcald them, 

and make them very clean, cut off the Feet, the Pinions, the 
Neck and Head, all clean picked and ſcalded, with the Gizard, 
Liver and Hearts ; pick out all the Fat of the Inſide, lay a Cruſt 
all over the Diſh, ſeaſon the Ducks with r and Salt, Inſide 
and out, lay them in your Dich, and the Gibblets at each End 
ſeaſoned ; 
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ſeaſoned ; put in as much Water as will almoſt fill the Pye, lay or 
the Cruſt, and bake it, but not too much. 


To make a Chicken Pye. 

AK Ea Puff-paſte Cruſt, take two young Chickens, cut them 
to Pieces, ſeaſon them with Pepper and Salt, a little beaten 
Mace, lay a Force-Meat made thus round the Side of the Diſh : 
Take Half a Pound of Veal, Half a Pound of Sewet, beat them 
quite fine in a Marble Mortar, with as many Crumbs cf Bread ; 
ſeaſon it with a very little Pepper and Salt, an Anchovy with the 
Liquor, cut the Anchovy to Pieces, a little Lemon-peel, cut very 
fine and ſhred ſmall, a very little Thyme, mix all together with 
the Yolk of an Egg, make ſome into round Balls about twelve, 
the reſt lay round the Diſh. Lay in one Chicken over the Bottom 
of the Diſh, take two Sweetbreads, cut them into five or fix 
Pieces, lay them all over, ſeaſon them with Pepper and Salt, firew 
over them Half an Ounce of 'T ruffles and Morels, two or three Ar- 
tichoke-bottoms cut to Pieces, a few Cocks Combs, if you have 
them, a Palate boiled tender and cut to Pieces; then lay on the 
other Part of the Chicken, put Half a Pint of Water in, and cover 
the Pye. Bake it well, and when it comes out of the Oven, fill it 
with good Gravy, lay on the Cruſt, and ſend it to Table. 


To make. a Cheſhire Pork Pye. 


T* K E a Loin of Pork, skin it, cut it into Steaks, ſeaſon it 

with Salt, Nutmeg, and Pepper; make a good Cruſt, lay a 
Layer of Pork, then a large Layer of Pippins pared and cored, 
a little Sugar, enough to ſweeten the Pye, then another Layer of 
Pork; put in Half a Pint of White Wine, lay ſome Butter on the 
Top, and cloſe your Pye ; If your Pye be large, it will take a Pint 
of White Wine. 


To make a Devonſhire Squab Pye. 
M AK E a good Cruſt, cover the Diſh all over, put at the Bot- 


tom a Layer of ſliced Pippins, ſtre over them ſome Sugar, 
then a Layer of Mutton-fteaks, cut from the Loin, well ſeaſoned 
with Pepper and Salt, then another Layer of Pippins ; peel ſome 
Onions and ſlice them thin, lay a Layer all over the Apples, then 
a Layer of Mutton, then Pippins and Onions, pour in a Pint of 
Water, fo cloſe your Pye and bake it. g 


To 
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To make an Ox Cheek Pye. 


F I RS T bake your Ox Cheek as at other Times, but not toa 

much, put it in the Oven over Night and then it will be ready 
the next Day, make a fine Puft-paſte Cruſt, and let your Side and 
Top Cruſt be thick; let your Diſh be deep to hold a good deal 
of Gravy, cover your Diſh with Cruſt, then cut off all the Fleſh, 
Kernels and Fat of the Head, with the Palate cut in Pieces, cut 
the Meat into little Pieces as you do for a Haſh, lay in the Meat, 
take an Ounce of Truffles and Morels and throw them over the 
Meat, the Yolks of fix Eggs boiled hard, a Gill of pickled Muſh- 
rooms; or freſh ones is better if you have them ; put in a good 
many Force-Meat Balls, a few Artichoke Bottoms and Aſparagus 
Tops if you have any, ſeaſon your Pye with Pepper and Salt to 
your Palate, and fill the Pye with the Gravy it was baked in. If 
the Head be rightly ſeaſoned when it goes out of theOven it will want 
very little more; put on the Lid, and bake it. When the Cruſt is 
done, your Pye will be enough. 


To make à Shropſhire Pye. 


F IRST make a good Puff-paſte Cruſt, then cut a Couple of 
Rabbits to Pieces, with two Pounds of Fat Pork cut in little 
Pieces, ſeaſon both with Pepper and Salt to your liking, then co- 
ver your Diſh with Cruſt, and lay in your Rabbits. Mix the Pork 
with them, take the Livers of the Rabbits, parboil them, and 
beat them in a Mortar, with as much fat Bacon, a little Sweet 
Herbs, and ſome Oyſters if you have them. Seaſon with Pep- 
per, Salt, and Nutmeg ; mix it up with the Yolk of an Egg, 
and make it into Balls. Lay them here and there in your Pye, 
ſome Artichoke Bottoms cut in Dice, and Cocks Combs, if you 
have them ; grate a ſmall Nutmeg over the Meat, then pour in 
Half a Pint of Red Wine, and Half a Pint of Water. Cloſe your 
Pye, and bake it an Hour and a Half in a quick Oven, but not 


too fherce an Oven. 


To make a Yorkſhire Chriſtmas Pye. 


F IRS T make a good Standing Cruſt, let the Wall and Bottom 

be very thick ; bonea Turky, a Gooſe, a Fowl, a Partridge, 

and a Pigeon, ſeaſon them all very well, take Half an Ounce of 

Mace, Half an Ounce of Nutmegs, a Quarter of an Ounce of Cloyes, 

and Half an Ounce of Black Pepper, all beat fine together, two 

large Spoonfuls of Salt, and then mix them together. oo = 
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Fouls all down the Back, and bone them; firſt the Pigeon, then 
the Partridge, cover them ; then the Fowl, then the Gooſe, and 
then the Turky, which muſt be large ; ſeafon them all well firſt, 
and lay them in the Cruſt, ſo as it will look only like a whole 
Turky ; then have a Hare ready caſed, and wiped with a clean 
Cloth, Cut it to Pieces, that is jointed ; ſeaſon it, and lay it as 
cloſe as you can on one Side ; on the other Side Woodcock, more 
Game, and what Sort of wild Fowl you can get. Seaſon them 
well, and lay them cloſe ; put at leaſt four Pounds of Butter into 
the Pye, then lay on your Lid, which muſt be a very thick one; 
and let it be well baked, It muſt have a very hot Oven, and will 
take at leaſt four Hours. 

This Cruſt will take a Buſhel of Flour ; in this Chapter, you 
will ſee how to make it. T heſe Pies are often ſent to Landon in 
a Box as Preſents ; therefore the Walls muſt be well built. 


To make a Gooſe Pye. 


H ALF a Peck of Flour will make the Walls of a Gooſe- pye, 

made as in the Receipts for Cruſt. Raiſe your Cruſt juſt big 
enough to hold a large Gooſe ; firſt have a pickled dried Tongue, 
boiled tender enough to peel, cut of the Root, bone a Gooſe, and 
a large Fowl ; take Half a Quarter of an Ounce of Mace beat fine, 
a large Tea Spoonful of beaten Pepper, three Tea Spoonfuls of 
Salt, mix all together, ſeaſon your Fowl and Gooſe with it, then 
lay the Fowl in the Gooſe, and the Tongue in the Fowl, and the 
Gooſe in the ſame Form as if whole. Put Half a Pound of Butter 
on the Top, and lay on the Lid. This Pye is delicious, either 
hot or cold, and will keep a great while. A Slice of this Pye, 
cut down a-croſs, makes a pretty little Side-diſh for Supper. 


To make a Veniſon Paſty. 


T AKE a Neck and Breaſt of Veniſon, bone it, ſeaſon it with 
Pepper and Salt according to your Palate. Cut the Breaft in 
two or three Pieces; but don't cut the Fat of the Neck if you can 
help it. Lay in the Breaſt and Neck End firſt, and the beſt End 
of the Neck on the Top, that the Fat may be whole; make a 
geod rich Puff-paſte Cruſt, let it be very thick on the Sides, a 

Bottom Cruſt, and a thick Top. Cover the Diſh, then lay 
in your Veniſon, put in Half a Pound of Butter, about a Quarter 
of a Pint of Water, cloſe your Paſty, and let it be baked two 


Hours in a very quick Oven. In the mean time ſet on the Bones 


of the Veniſon in two Quarts of Water, with two or three Blades 
of Mace, an Onion, alittle Piece of Cruſt baked criſp and _—_ 
a Uttle 
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a little whole Pepper, cover it cloſe, and let it boil ſoftly over a 
flow Fire, till above Half is waſted, then ſtrain it off When the 
Paſty comes out of the Oven, lift up the Lid, and pour in the 
Gravy. 

When your Veniſon is not fat enough, take the Fat of a Loin 
of Mutton, ſteeped in a little rap Vinegar and Red Wine twenty- 
four Hours, then lay it on the Top of the Veniſon, and cloſe your 
Paſty. It is a wrong Notion of ſome People, to think Veniſon 
cannot be baked enough, and will firſt bake it in a falſe Cruſt, 
and then bake it in the Paſty; by this tims the fine Flavour of the 
Veniſon is gone. No, if you want it to be very tender, waſh it in 
warm Milk and Water, dry it in clean Cloths till it is very dry, 
then rub it all over with Vinegar, and hang it in the Air. Keep 
it as long as you think proper, it will keep thus a Fortnight 
good; but be ſure there be no Moiſtneſs about it; if there is, you 
muſt dry it well, and throw Ginger over it, and it will keep a 
long Time. When you uſe it, juſt dip it in lukewarm Water, and 
dry it. Bake it in a quick Oven; if it is a large Paſty, it will 
take three Hours ; then your Veniſon will be tender, and have all 
the fine Flavour, The Shoulder makes a pretty Paſty boned, and 
made as above with the Mutton Fat. 

A Loin of Mutton makes a fine Paſty: Take a large fat Loin 
of Mutton, let it hang four or fave Days, then bone it, leaving the 
Meat as whole as you can, lay the Meat twenty-four Hours in 
Half a Pint of Red Wine, and Half a Pint of rap Vinegar, then 
take it out of the Pickle, and order it as you do a Paſty, and boil 
the Bones in the ſame manner to fill the Paſty, when it comes out 


of the Oven. 


To make a Calt's Head Pye. 


CE EANSE your Head very well, and boil it till it is tender, 

then carefully take off the Fleſh as whole as you can, take 
out the Eyes, and ſlice the Tongue; make a good Puff paſte Cruſt, 
cover the Diſh, lay in your Meat, throw over it the Tongue, lay 
the Eyes cut in two, at each Corner; ſeaſon it with a very little 
Pepper and Salt, pour in Half a Pint of the Liquor it was boiled 
in, lay a thin Top-Cruſt on, and bake it an Hour in a quick 
Oven. In the mean time boil the Bones of the Head in two 
Quarts of the Liquor, with two or three Blades of Mace, Half a 
Quarter of an Ounce of whole Pepper, a large Onion, and a Bun- 
dle of Sweet Herbs. Let it boil tiil there is about a Pint, then 
ſtrain it off, and add two Spoonfuls of Catchup, three of Red 
Wine, a Piece of Butter, as big as a Walnut, rolled in Flour, Half 
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an Ounce of Truffles and Morels ; ſeaſon with Salt to your Palate ; 
boil it, and have Half the Brains boiled with ſome Sage, beat 
them, and twelve Leaves of Sage chopped fine : Stir all together, 
and give it a boil ; take the other Part of the Brains, and beat 
them up with ſome of the Sage chopped fine, a little Lemon-peet 
minced fine, and Half a ſmall Nutmeg grated. Beat it up with 
an Egg, and fry it in little Cakes of a fine Light-brown, boil fix 


Eggs hard, take only the Volks; when your Pye comes out of the 


Oven, take off the Lid, lay the Eggs and Cakes over it, and pour 
the Sauce all over, Send it to Table hot without the Lid. This 
is a fine Diſh; you may put in it as many fine Things as you 
pleaſe ; but it wants no more Audition. | 


To make a Tort. 


F IRS T make a fine Puff-paſte, cover pour Diſh with the Cruſt, 
1 make a good Force-Meat thus: Take a Pound of Veal, and a 
Pound of Beef Sewet, cut them ſmall, and beat them fine in a 
Mortar; ſeaſon it with a ſmall Nutmeg grated, a little Lemon- 
peel ſhred fine, a few Sweet Herbs, not too much, a little Pepper 
and Salt, juſt enough to ſeaſon it, the Crumb of a Penny-loaf rub- 
bed fine; mix it up with the Yolk of an Egg, make one Third 
into Balls, and the reſt lay round the Sides of the Diſh. Get two 
fine large Veal Sweetbreads, cut each into four Pieces; two Pair 
of Lambſtones, each cut in two, twelve Cocks Combs, Half an 
Ounce of Truffles and Morels, four Artichoke Bottoms cut each 
into four Pieces, a few Aſparagus Tops, ſome freſh Muſhrooms, 
and ſome pickled ; put all together in your Diſn. 
Lay firſt your Sweetbread, then the Artichoke Bottom, then 
the Cocks Combs, then the Truffles and Morels, then the Aſpa- 
Tagus, then the Muſhrooms, and then the Force-Meat Balls, Sea- 
ſon the Sweetbreads with Pepper and Salt; fill your Pye with 
Water, and put on the Cruſt, Bake it two Hours. AE: 
As to Fruit and Fiſh-pies, you have them in the Chapter for 
Lent. 8 a . 0 5 5 


To make Mince Pies the beft Way. 


5 5 AK E three Pounds of Sewet ſhred very fine, and chopped as | 
ſmall as poſſible, two Pounds of Raiſins ſtoned, and chopped 


as fine as poſſible, two Pounds of Currants, nicely picked, waſhed, 
rubbed, and dried at the Fire, Half a Hundred of fine Pippins, 
pared, cored, and chopped ſmall, Half a Pound of fine Sugar 
pe unded fine, a Quarter of an Ounce of Mace, a Quarter of an 
Cunce of Claves, two large Nutmegs, all beat fine ; put all toge- 
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ther into a great Pan, and mix it well together with Half a Pint 
of Brandy, and Half a Pint of Sack ; put it down cloſe in a Stone- 
pot, and it will keep good four Months. When you make your 
Pies, take a little Diſh, ſomething bigger than a Soop-plate, lay 
a very thin Cruſt all over it, lay a thin Layer of Meat, and then a 
thin Layer of Citron cut very thin, then a Layer of Mince-meat, 
and a thin Layer of Orange-peel cut thin, over that a little Meat; 
ſqueeze Half the Juice of a fine Seville Orange, or Lemon, and 
pour in three Spoonfuls of Red Wine; lay on your Cruſt, and 
bake it nicely. "Theſe Pies eat finely cold. If you make them in 
little Patties, mix your Meat and Sweet-meats accordingly. If you 
chuſe Meat in your Pies, parboil a Neat's- Tongue, peel it, and 
chop the Meat as fine as poſſible, and mix with the reſt ; or two 
Pounds of the Inſide uf a Surloin of Bzef boiled. 


Tort de Moy. 
M AK E Puff-paſte, and lay round your Diſh, then a Layer of 


Biſcuit, and a Layer of Butter and Marrow, and then a 
Layer of all Sorts of Sweet-mcats, or as many as you have, and fo 
do till your Diſh is full ; then boil a Quart of Cream, and thicken 
it with four Eggs, and a Spoonful of Orange-flour Water. 


Sweeten it with Sugar to your Palate, and pour over the reſt. 
Half an Hour will bake it. 


To make Orange or Lemon Tarts. 


TAK E fix large Lemons, and rub them very well with Salt, 

and put them in Water for two Days, with a Handful of Satt 
in it; then change them into freſh Water every Day (withont 
Salt) for a Fortnight, then boil them for two or three Hours til! 
they are tender, then cut them into half Quarters, and then cut 
them three-cornerways, as thin as you can; then take {ix Pippins 
pared, cored, and quartered, and a Pint-of fair Water. Let them 
boil till the Pippins break; put the Liquor to your Orange or 
Lemon, and Ralf the Pulp of the Pippins well broken, and a Pound 
of Sugar. Boil theſe together a Quarter of an Hour, then put ir 
in a Gallipor, and ſqueeze an Orange in it: If it be a Lemon- Tart, 
ſqueeze a Lemon; two Spoonfuls is enough for a Tart. Your 
Paitv-pans muſt be ſmall and ſhallow. Put fine Puft-paſte, and 
very thin; a little while will bake it. Juſt as your Tarts are go- 
ing into the Oven, with a Feather, or Bruſh, do them over with 
melred Butter, and then ſift double-refined Sugar over them; and 
this is a pretty Iceing on them, 
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To make different Sorts of Tarts. 


I F you bake in Tin Patties, butter them, and you muſt put a lit- 

tle Cruſt all over, becauſe of the taking them out: If in China, 
or Glaſs, no Cruſt but the Top one. Lay fine Sugar at the Bot- 
tom, then your Plumbs, Cherries, or any other Sort of Fruit, and 
Sugar at Top; then put on your Lid, and bake them in a ſlack 
Oven. Mince-pies muſt be baked in Tin-Patties, becauſe of tak- 
ing them out, and Puft-paſte is beſt for them. All ſweet Tarts 
the beaten Cruft is beſt ; but as you fancy. You have the Receipt 
for the Cruſts in this Chapter. Apple, Pear, Apricot, &c, 
make thus: Apples and Pears, pare them, cut them into Quarters, 
and core them ; cut the Quarters a-croſs again, ſet them on in a 
Sauce- pan with juſt as much Water as will barely cover the.:1, let 
them ſimmer on a ſlow Fire juſt till the Fruit is tender ; put a 
good Piece of Lemon- peel in the Water with the Fruit, then have 
your Patties ready. Lay fine Sugar at Bottom, then your Fruit, 
and a little Sugar at Top ; that you muſt put in at your Diſcretiqn, 
Pour over each Tart a Tea Spoonful of Lemon-juice, and three 
Tea Spoonfuls of the Liquor they were boiled in; put on your 
Lid, and bake them in a flack Oven. Apricots do the ſame 
Way; only don't uſe Lemon. 

As to preſerved Tarts, only lay in your preſerved Fruit, and 
put a very thin Cruſt at Top, and let them be baked as little as 
poſſible ; but if you would make them nice, have a large Patty, 
the Size you would have your Tart, Make your Sugar-Cruſt, 
roll it as thick as a Halſpenny; then butter your Patties, and co- 
ver it; ſhape your Upper-cruſt on a hollow Thing on purpoſe, 
the Size of your Patty, and mark it with a Marking-iron for that 
purpoſe, in what ſhape you pleaſe, to be hollow and open to ſee 
the Fruit through; then bake your Cruſt in a very ſlack Oven, 
not to diſcolour it, but to have it criſp. When the Cruſt is cold, 
very carefully take it out, and fil it with what Fruit you pleaſe, 
lay on the Lid, and it is done; therefore if the Tart is not eat, 
your Sweet-meat is not the worle, and it looks genteel. 


Paſte for Tarts. 


O N E Pound of Flour, three Quarters of a Pound of Butter, mix 
up together, and beat weil with a Rolling-pin, | 


Another Paſte for Tarts. 


HA AL F a Pound of Butter, Half a Pound of Flour, and Half a 
Pound of Sugar, mix it well together, and beat it with a 

Rolling-pin well, then roll it out thin. 
Puff: 


ix 
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Puff-Paſte. 


T AK Ea Quarter of a Peck of Flour, rub fine Half a Pound of 
Butter, a little Salt, make it up into a light Paſte with cold 
Water, juſt ſtiff enough to work it well up ; then roll it out, and 
ſtick Pieces of Butter all over, and ſtrew a little Flour ; roll it up, 
and roll it out again ; and fo do nine or ten Times, till you have 


rolled in a Pound and Half of Butter. This Cruſt is moſtly uſed 
for all Sorts of Pies, 


A good Cruſt for Great Pies. 


T O a Peck of Flour the Yolk of three Eggs, then boil ſome 
Water, and put in Half a Pound of try'd Sewet, and a Pound 
and Half of Butter. Skim off the Butter and Sewet, and as much 


of the Liquor as will make it a light good Cruſt ; work it up well, 
and roll it out. 


A Standing Cruſt for Great Pies. 


T AKE a Peck of Flour, and fix Pounds of Butter, boiled in a 
Gallon of Water, skim it off into the Flour, and as little of 
the Liquor as you can; work it well up into a Paſte, then pull it 
into Pieces till it is cold, then make it up in what Form you will 
have it. This is fit for the Walls of a Gooſe Pye. 


A Cold Cruſt. 


T O three Pounds of Flour, rub in a Pound and a Half of Butter, 
break in two Eggs, and make it up with cold Water, 


A Dripping Cruſt. 


T AK E a Pound and Half of Beef-dripping, boil it in Water, 
ftrain it, then let it ſtand to be cold, and take off the hard 
Fat; ſcrape it, boil it ſo four or five Times; then work it well up 
into three Pounds of Flour, as fine as you can, and make it up in- 


to Paſte with cold Water, it makes a very fine Cruſt. 


A Cruſt for Cuſtards. 


T AK E Half a Pound of Flour, fix Ounces of Butter, the Volks 

of two Eggs, three Spoonfuls of Cream, mix them together, 

and let them ſtand a Quarter of an Hour, then work it up and 
down, and roll it very thin, a 

e 
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Paſte for Crackling Cruſt. 

B LAN CH four Handfuls of Almonds, and throw them into 

Water, then dry them in a Cloth, and pound them in a Mor- 
tar very fine, with a little Orange flour Water, and the White 
of an Egg. When they are well pounded, paſs them through a 
coarſe Hair-ſieve, to clear them from all the Lumps or Clods ; 
then ſpread it on a Diſh till it is very pliable ; let it ſtand for a- 
while, then roll out a Piece for the Under-ctuſt, and dry ic in the 


Oven on the Pye-pan, while other Paſtry-works are making, as 
Knots, Cyphers, &c. for garniſhing your Pies. 
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CHAT I. 


For a Faſt-Dinner; a Number of good Diſhes, 
which you may make uſe of for a Table at 
any other Time. 


A Peas Soop. 


OIL a Quart of Split-peas in a Gallon of Water ; when they 

are quite ſoft, put in Halfa Red Herring, or two Anchovies, 
a good deal of whole Pepper black and white, two or three Blades 
of Mace, four or five Cloves, a Bundle of Sweet Herbs, a large 
Onion, and the green Tops of a Bunch of Sellery, a good Bundle 
of dried Mint, cover them cloſe, and let them boil ſoftly, till 
there is about two Quarts ; then ſtrain it off, and have ready the 
white Part of the Sellery waſhed clean, and cut ſmall, and ſtewed 
tender in a Quart of Water, ſome Spinach picked and waſhed 
clean, put to the Sellery; let them ftew till the Water is quite 
waſted, and put it to your Soop. 

Take a French Roll, take out the Crumb, fry the Cruſt brown 
in a little freſh Butter, take ſome Spinach, ſtew it in a little But- 
ter, after it is boiled, and fill the Roll; take the Crumb, cut it to 
Pieces, beat it in a Mortar with a raw Egg, a little Spinach, and 
a little Sorrel, a little beaten Mace, and a little Nutmeg, and an 
Anchovy ; then mix it up with your Hand, and roll them into 
Balls with a little Flour, and cut ſome Bread into Dice, and fry 
them criſp. Pour your Soop into your Diſh, put in the Balls and 
Bread, and the Roll in the Middle. Garniſh your Diſh with 
Spinach : If it wants Salt, you muſt ſeaſon it to your Palate, rub 


in ſome dried Mint, | 
A Green 
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A Green Peas Soop. 


T AKE a Quart of old Green Peas, and boil them till they are 

quite tender as Fa, in a Quart of Water, then ſtrain them 
through a Sieve, and boil a Quart of young Peas in that Water. 
In-the mean time put the old Peas into a Sieve, pour Half a Pound 
of melted Butter over them, and ftrain them through the Sieve 
with the Back of a Spoon, till you have got all the Pulp. When 
the young Peas are boiled enough, add the Pulp and Butter to the 
young Peas and Liquor ; ſtir them together till they are ſmooth, 
and ſeaſon with Pepper and Salt. You may fry a French Roll, 
and let it fwim in the Diſh. If you like it, "boil a Bundle of 
Mint in the Peas. 


Another Green Peas Soop. 


AKE a Quart of Green Peas, boil them in a Gallon of Water, 
with a Bundle of Mint, and a few Sweet Herbs, Mace, Cloves 


and Whole Pepper, till they are tender; then ſtrain them, Liquor 


and all, through a coarſe Sieve, till all the Pulp is trained. Put 
this Liquor into a Sauce-pan, put to it four Heads of Sellery clean 
waſhed, and cut ſmall, a Handful of Spinach clean waſhed, and 
cut ſmall, a Lettuce cut ſmall, a fine Leek cut ſmall, a Quart of 
Green Peas, a little Salt; cover them, and let them boil very ſoſtly, 
till there is about two Quarts, and that the Sellery is tender, 


Then ſend it to Table. 


If you like it, you may add a Piece of burnt Butter to it, about 
a Quarter of an Hour before the Soop is enough, | 


| Soop Meagre. p 

T + K E Half a Pound of Butter, put it into a deep Stew-pan, 
ſhake it about, and Jet it ſtand till it has done making a 
Noiſe; then have ready fix middling Onions 2 and cut ſmall, 
throw them in, and ſhake them about. Take a Bunch of Sellery 
clean waſhed, and picked, cut it in Pieces Half as long as I 
Finger, a large Handful of Spinach clean waſhed, and picked, a 
800 Lettuce clean waſhed, if you have it, and cut ſmall, a little 
undle of Parſley chopped fine ; ſhake all this well together in 
the Pan for a Quarter of an Hour, then ſhake in a little Flour, ſtir 
all rogether, and pour into the Stew-pan two Quarts of boiling 
Water; take a Handful of dry hard Cruit, throw in a Tea Spoon- 
ful of beaten Pepper, three Blades of Mace beat fine, ſtir all toge- 
ther, and let it boil ſoftly Half an Hour; then take it off the Fire, 


and beat up the Yolks of two 1 and ſtir in, and one "m 
; C 
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inegar. Pour it into the Soop-diſh, and fend it to Table. If 
dl hone: — Ge Peas, boil Half a Pint in the Soop for Change. 


To make an Onion Soop. 


"PALE Half a Pound of Butter, put it into a Stew-pan on the 
Fire, let it all melt, and boil till it has done making an 
Noiſe; then have ready ten or a dozen middling Onions . 
and cut ſmall, throw them into the Butter, and let them fry a 
Quarter of an Hour; then ſhake in a little Flour, and ſtir them 
round ; ſhake Pan, and Jet them do a few Minutes longer, 
then pour in > Quart or three Pints of boiling Water, ſtir them 
— take a good Piece of Upper-cruſt, the ſtaleſt Bread you 
have, about as big as the Top of a Penny-loaf cut ſmall, and 
throw it in ; ſeaſon with Salt to your Palate, let it boil ten Mi- 
nutes, ſtirring it often, then take it off the Fire, and have ready 
the Yolks of two Eggs beat fine, with Half a Spoonful of Vine- 
gar: Mix ſome of the Soop with them, then ſtir it into your 
Soop, and mix it well, and pour it into your Diſh. This is a 
delictous Diſh. 


To make an Fel Soop. 


FATS Eels, according to the Quantity of Soop you would 
make, a Pound of Eels will make a Pint of Soap, ſo to 
every Pound of Eels put a Quart of Water, a Crult of Bread, two 
or three Blades of Mace, a little Whole Pepper, -an Onion, and a 
Bundle of Sweet Herbs. Cover them cloſe, and let them boil till 
Half the Liquor is waſted ; then ſtrain it, and toaſt ſome Bread, 
and cut it ſmall, Jay the Bread into the Diſh, and pour in your 
Soop. If you have a Stew-hole, ſet the Diſh over it for a Minute, 
and ſend it to Table. If you find your Soop not rich enough, you 
muſt let it boil till it is as ſtrong as you would have it. You may 
make this Soop as rich and good as if it was Meat: You may 
add a Piece of Carrot to brown it. 


To make a Crawfiſh Soop. 


AKE a Carp, a large Fel, Half a Thornback, cleanſe and 
waſh them clean, pur them into a clean Sauce-pan, or little 

Pot, put to them a Gallon of Water, the Cruſt of a Penny-loaf, 
kim them well, ſeaſon it with Mace, Cloves, Whole Pepper Black 
and White, an Onion, a Bundle of Sweet Herbs, ſome Parfley, a 
Piece of Ginger, let them boil by themſelves cloſe covered, then 


take the Tails of Half a Hundred Crawfiſh, pick out the Par 


take the Cruſt of the 
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and all the woolly Parts that are about them, put them into a 
Sauce- with two Quarts of Water, a little Salt, a Bundle of 
Sweet Herbs: Let them ſtew ſoftly, and when they are ready to 
boil, take out the Tails, and beat all the other Part of the Craw- 
fiſh with the Shells, and boil in the Liquor the Tails come out 
of, with a Blade of Mace, till it comes to about a Pint, ſtrain it 
through a clean Sieve, and add it to the Fiſh a boiling. Ler all 
boil ſoftly, till there is about three Quarts, then ſtrain it off 
through a coarſe Sieve, put it into your Pot again, and if it wants 
Salt, you muſt put ſome in, and the Tails of the Crawfiſh, and 
Lobſter. - Take out all the Meat and Body, and chop it very 
mall, and add to it, take a French Rl and fry it critp, and add 
to it, Let them ſtew all together for a Quarter of an Hour. You 
may ſtew a Carp with them, pour your Soop into your Diſh, the 
Roll ſwimming in the Middle. 

When you have a Carp, there ſhould be a Roll on each Side. 
Garniſh the Diſh with Crawfiſh. If your Crawfiſh will not lye 
on the Sides of your Diſh, make a little Paſte, and lay round 
the Rim, and lay the Fiſh on that all round the Diſh. 

Take care that your Soop be well ſcaloned, but not too high. 


To make a Muſſel Soop. 
GET a Hundred of Muſſels, waſh them very clean, put them 


into a Stew-pan, cover them cloſe, let them ſtew till w 
open, then pick them out of the Shells, ftrain the Liquor throug 
a fine Lawn-fieve to your Muſſels, and pick the Beard or Crab 
out, if any. 

Take a _ Crawfiſh, beat them to maſh, with a Dozen of 
Almonds blanched, and beat fine, then take a ſmall Parſnip and a 
Carrot ſcraped, and cut in thin Slices, them brown with a 
little Butter. Then take two Pounds of any freſh Fiſh, and boil 
in a Gallon of Water, with a Bundle of Sweet Herbs, a large 
Onion ſtuck with Cloves, Whole N Black and White, a little 
Parſley, a little Piece of Horſe-raddiſh, and ſalt the Muſſels Li- 

vor, the Crawfiſh and Almonds. Let them boil till Half is waſted, 
then ſtrain them through a Sieve, put the Soop into a Sauce- 
pan, put in twenty of the Muſſels, a few Muſhrooms and Truffles 
cut ſmall, and \ Look waſhed, and cut very imall. Take two 
French Rolls, take out the Crumb, - it brown, cut it into little 
Pieces, put it into the Soop, let it boil all together for a Quarter 
of an Hour with the fry'd Carrot and Parſnip; in the mean while 
Rolls fry'd criſp, take Half a Hundred of 


the Muſſels, a Quarter of a Pound of Butter, a Spoonful of 8 
0 
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ſhake in a little Flour, ſet them on the Fire, keeping 
pan ſhaking all the Time till all the Butter is — Seaſon it 
with Pepper and Salt, beat the Yolks of three Eggs, put them in, 
ſtir them all the Time for fear of curdling, grate a little Nutmeg ; 
when it is thick and fine, fill the Rolls, pour your Soop into t 


Diſh, in the Rolls, and lay the reſt of the Muſſels round the 
Rim the Diſh, | | 


To make a Scate or 'T hornback Soop. 


the Sance- 


T AKE two Pounds of Scate, or Thornback, skin it and boil it 
in fix Quarts of Water. When it is enough, take it, up, pick. 
ur 


off the Fleſh, and lay it by; put in the Bones again, 
two Pounds of any freſh Fiſh, a very little Piece of Lemon: peel, 


a Bundle of Sweet Herbs, whole Pepper, two or three Blades of 


Mace, a little Piece of Horſe-raddiſſi, the Cruſt of a Penny-loaf, 
a little Parſley, cover it cloſe, and let it boil till there. 1s about 


two Quarts ; then ſtrain it off, and add an Ounce of Vermicella, 


ſet it on the Fire, and let it boil ſoftly. In the mean Time take a 
French. Roll, cut a little Hole in the Top, take out the Crumb, 
fry the Cruſt Brown in Batter, take the Fleſh off the Fiſh you 
laid by, cut it into little Pieces, put it into a Sauce-pan, with two 
or three Spoonfuls of the Soop, ſhake in a little Flour, put in a 
Piece of Butter, a little Pepper and Salt; ſhake them together in 
the Sauce-pan over the Fire till it is quite thick, then fill the Roll 


with it, pour your Soop into your Diſh, let the Roll ſwim in the 


Middle, and fend it to Table. 


To make an Oyſter Soop. 
OUR Stock muſt be made of any Sort of Fiſh the Place af- 


y 


fords ; let there be about two Quarts, take a Pint of Oyſters, 


beard them, put them into a Sauce-pan, ſtrain the Liquor, let 
them ſtew two or three Minutes in their own Liquor, then take 
the hard Parts of the Oyſters, and beat them in a Mortar, with the 
Yolks of four hard Eggs, mix them with fome of the put 


them with the other Part of the Oyſters and Liquor into a e- 


pan, a little Nutmeg, Pepper and Salt; ſtir them well together, 
and let it boil a Quarter of an Hour, diſh it up, and fend it to 
A | 


To make an Almond Soop. 


T* KE a Quart of Almonds, blanch them, and beat them in a 
Marble Mortar, with the Yolks of twelve hard Eggs, till 
they are a fine Paſte ; mix them by degrees with two . — of 
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new Milk, a Quart of Cream, a Quarter of a Pound of double- 
refined Sugar beat fine, a Pennywatth. of Orange flower Water, 
ſtir all well together: When it is well mixed, tet it over a flow 
Fire, and keep it ſtirring quick all the while, till you find it is 
thick. enough. Then pour it into your Diſh, and ſend it ta 
Table. If you don't be very careful it will curdle. 


To make a Rice Soop. | 

TAKE two Quarts of Water, a Pound of Rice, a little Cin- 
namon, cover it cloſe, and let it fimmer very ſoftly till the 
Rice is quite tender. Take out the Cinnamon, then ſweeten it to 
ut Palate, grate Half a Nutmeg, and let it ſtand-till it is cold: 
hen beat up the Yolks of three Eggs, with Half a Pint of White 
Wine, mix t very well, then ſtir thera into the Rice, ſet them 
on a ſlow Fire, and keep ſtirring all the Time for fear of curdling. 
When it is of a good Thickneſs, and boils, take it up. Keep 
ſtirring it till yau put it into your Diſh. | 


To make a Barley Soop. 


PALE a Gallon of Water, Half a Pound of Barley, a Blade 
or two of Mace, a large Cruſt of Bread, and a little Lemon- - 
el. Let it boil till it comes to two Quarts, then add Half a 

int of White Wine, and ſweeten to your Palate; 


To make a Turnip Soop. 

TAKE a Gallon of Water and a Bunch of Turnips, pare them, 
fave three or four out, put the reſt into the Water, with Half 

an Ounce of Whole Pe an Onion ſtuck with Cloves, a Blade. 
of Mace, Half a Nutmeg bruiſed, a little Bundle of Sweet Herbs, 
and a large Cruſt of Bread: Let theſe boil an Hour pretty faſt, 
then ſtrain it through a Sieve, ſqueezing the Turnips ho 
waſh and cut a Bunch of Sellery very ſmall, ſet it on in the Li- 
_ on the Fire, cover it cloke, and let it ſtew. In the mean 
ime cut the Turnips you ſaved into Dice, and two or three 
ſmall Carrots clean Crangd, and cut in little Pieces; put Half 
theſe Turnips and Carrots into the Pot with the Sellery, and the 
other Half fry Brown in Freſh Butter. You muſt flour them 
firſt, and two or three Onions peeled, cut in thin Slices, and fry'd- 
Brown; then put them all into the Soop, with an Ounce of Ver- 
micella. Let your Soop boil ſoftly till the Sellery is quite tender, 
and your Soop good. Seaſon it with Salt to your Palate. 


To 
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To makes an Egg Soop. 


BEAT the Yolks of two Eggs in your Diſh, with a Piece of 
Butter as big az an Hen's Egg, take a Tea Kettle of boiling 
Water in one Hand, and a Spoon in the other, pour in about a 
Quart by Degrees, then keep ſtirring it all the Time well, till 
the Eggs are well mixed, and the Butter melted ; then pour it 
into a Sauce-pan, and keep ſtirring it all the Time till it begins 
to fimmer, take it off the Fire, and pour it between two Veſlels 
out of one into the other, till it is quite ſmooth, and has a great 
Froth. Set it on the Fire again, keep ſtirring it till it is quite 
hot, then pour it into the Soop-diſh, and ſend it to Table hot. 
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4 To make Peas Porridge. 


TAKE a Quart of green Peas, put to them a Quart of Water 
a Bundle of dry'd Mint, and a little Salt. Let them boi 
till the Peas are quite tender, then put in ſome beaten Pepper, a 
Piece of Butter as big as a Wallnut rolled in Flour ; ftir it all to- 
her, and Jet it boil a few Minutes. Then add two Quarts of 
ilk, let it boil a Quarter of an Hour, take out the Mint, and 


ſerve it up. 


To make a White Pot. 


PALE two Quarts of new Milk, eight Eggs, and Half the 
Whites beat : with a little Role Water, a Nutmeg, a 
rter of a Pound of Sugar; cut a Penny Loaf in very thin 
ices, and pour your Milk and Eggs over. Put a little Bit of 
Sweet Butter on the Top. Bake it in a flow Oven Half an 


To make a Rice White Pot. 


OIL a Pound of Rice in two Quarts of new Milk, till it is 

tender and thick, beat it in a Mortar with a Quarter of a 
Pound of Sweet Almonds blanched : Then boil two Quarts of 
Cream, with a few Crumbs of White Bread, and two or three 
Blades of Mace. Mix it all with eight Eggs, a little Roſe Water, 
and ſweeten to your Taſte. Cut ſome — Orange and Citron- 
peels thin, and lay it in, when it is in the Oven. It muſt be put 
into a flow Oven. ; 
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To make Rice Milk. 


AKE Half a Pound of Rice, boil it in a Quart of Water 
| of | T with a little Cinnamon. Let it boil till the Water is all 
ing waſted ; take great Care it does not burn, then add three Pints of 
12 Milk, and the Yolk of an Egg beat up. Keep it ſtirring, and 
when it boils rake it up. Sweeten to your Palate. 


Jn To make an Orange Fool. 
eat AK E the Juice of fix es and fix Eggs well beaten, a 
Its Pint of Cream, a Quarter of a Pound of Sugar, a little Cin- | 


namon and Nutmeg. Mix all together, and keep ſtirring over a 
flow Fire till it is thick, then put in a little Piece of Butter, and 
keep ſtirring till cold, and dyſh it up. 


To make a Weſtminſter Fool. 


AKE a Penny Loaf, cut it into thin Slices, wet them with 
Sack, lay them in the Bottom of a Diſh : Take a Quart of 
Cream, beat up fix Eggs, two Spoonfuls of Roſe Water, a Blade 
of Mace, and tome grated Nutmeg. Sweeten to your Taſte. Put 
all this into a Sauce-pan, and keep ſtirring all the Time over a 
ſlow Fire for fear of curdling. When it begins to be thick, pour 
it into the Diſh over the Bread. Let it ſtand till it is cold, and 
ſerve it up. 


To make a Gooſeberry Fool. 


T AK E two Quarts of Gooſeberries, ſet them on the Fire in 

about a Quart of Water. When they begin to fimmer, and 
turn yellow, and begin to plump, throw them into a Cullender 
to drain the Water out; then with the Back of a Spoon carefully 
{queeze the Pulp, throw the Sieve into a Diſh, make them pretty 
{weer, and let them ſtand till they are cold. In the mean Kims 
take two Quarts of new Milk, and the Yolks of four Eggs, beat 
. a little grated Nutmeg; ſtir it toftly over + Fire, 
when it begins to fimmer, take it off, and by Degrees ftir it into 
the Gooſeberries. Let it ſtand till it is cold, and ſerve it up. If 
you make it with Cream, you need not put any Eggs in: And 
if it is not thick enough, it is only boiling more Gooſeberries. 
But that you muſt do as you think proper, 
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To 'make Furmity. 
T a 5 2 of ready- boiled Wheat, two Quarts of Milk, a 
Quarter of a Pound of Currants clean 8 and waſhed; 
ſtir thele together and boil them, beat up the Yolks of three or 
four , little Nutmeg, with two or three Spoonfuls of Milk, 
add to the Wheat; ſtir them together for a few Minutes. Then 
ſweeten to your Palate, and fend it to Table. 


To make Plumb Porridge, or Barley Gruel. 


JAKE a Gallon of Water, Half a Pound of Barley, a Quarter 
3 of a Pound of Raifins clean waſhed, a Quarter of a Pound 
of Currants clean waſhed and picked. Boil theſe till above Half 
the Water is waſted, with two or three Blades of Mace. Then 
ſweeten it to your Palate, arid add Half a Pint of White Wine. 


To make Butter'd Wheat. 


Por your Wheat into a Sauce-pan, when it is hot, ſtir in 
= a good Piece of Butter, a little grated Nutmeg, and ſweeten 
do your Palate. 
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To make Plumb Gruel. 


TAE two Quarts of Water, — Spoonfuls of Oatmeal, 
ſtir it together, a Blade or two of Mace, a little Piece of 
Lemon-peel ; boil it for five or fix Minutes (take care it don't 

| boil over) then ſtrain it off, and put it into the Sauce-pan again, 
with Half a Pound of Currants waſhed and picked. Let 
them boil about ten Minutes, add a Glaſs of White Wine, a little 


"grated Nutmeg, and ſweeten to your Palate. 


To make 4 Flour Haſty-pudding, 
TAKE a Quart of Milk, and four Bay-Leaves, ſet it on the 
XFire to boil, beat up the Yolks of two Eggs, and ſtir in a 
little Salt. Take two or three Spoonfuls of Milk and beat up 
with your Eggs, and ſtir in your Milk; then with a Wooden 
a n in one Hand, and the Flour in the other, ſtir it in till it is 
of a good Thickneſs, but not too thick. Let it boil and keep it 
ſtirring, then pour it into a Diſh, and ſtick Pieces of Butter hete 
and there. You riiay omit the Egg if you don't like it : But it 
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is a great Addition to the Pudding, and a little Piece of Butter 
*Kirred in the Milk, makes it eat ſhort and fine, Take out the 
Bay-Leaves before you put in the Flour, k 
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To make an Oatmeal Haſty-pudding, 


TAKE a Quart of Water, ſet it on to bot], put in a Piece of 
Butter, and ſome Salt; when it boils, ſtir in the Oatmeal as 
ou do the Flour, till it is of a good Thickneſs: Let it boil a 
w Minutes, = it in your Diſh, and ſtick Pieces of Butter in it: 
Or eat with Wine and Sugar, or Ale and Sugar, or Cream, or 


new Milk. This is beſt made with Scorch Oatmeal: 


To make an excellent Sack Poſſet. 


B EAT fifteen Eggs, Whites and Yolks very well, and ſtrain 
them : Then put three Quarters of a Pound of White Sugar 
into a Pint of Canary, and mix it with your Eggs in a Baſon. 
Set it over a Chaffing- di ſh of Coals, and keep continually ſtirring 
it till it is ſcalding hot. In the mean Time grate ſome Nutmeg 
into a Quart of Milk, and boil it; then pour it into your Eggs 
and Wine, they being _— hot. Hold your Hand very hig 
as you pour it, and ſome | | 

uring in the Milk: Then take it off the Chafling-diſh, ſet it 

fore the Fire Half an Hour, and ſerve it up. 


To make another Sack Poſſet. 


T AKE a Quart of new Milk, four Naples Biſcuits, crumble 
them, and when the Milk boils throw them in. Juſt give 
it one boil, take it off, grate in ſome Nutmeg, and ſweeten to your 
Palate : Then pour in Half a Pint of Sack, ſtirring it all the 
Time, and ſerve it up. You may crumble White Bread inſtead 
of Biſcuits, | 


Or make it thas. 
OIL a Quart of Cream, or new Milk, with the Yolks of 
two Eggs; firſt, take a French Roll, and cut it as thin as 
mm you can in little Pieces : Lay it in the Diſh you intend 
r the Poſſet. When the Milk boils (which you muſt keep ftir- 
ring all the Tic pour it over the Bread, and ſtir it togethet. 
Cover it cloſe, then take a Pint of Canary, a Quarter of a Pound 
of Sugar, and grate in ſome Nutmeg. When it boils pour it into 


the Milk, ſtirring it all the Time, and ſerve it up- 


To make a fine Haſty- pudding. 


B REAK an Egg inta fine Flour, and with your Hand wotk 
up as much as you can into as ſtiff Paſte as is poſſible, then 
mines it as {mall as Herbs to as. Pot, as ſimall as it it n 1 bs 
ed i 


y ſtirring it all the Time you are 
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fifted : Then ſet a Quart of Milk a boiling, and put it in the 
© Paſte ſo cut. Put in à little Salt, a little beaten Cinnamon and 
Sugar, a Piece of Butter as big as a Wallnut, and ſtirring all one 
Way. When it is as thick as you would have it, ſtir in ſuch 
another Piece of Butter, then pour it into your Diſh, and ſtick 
Pieces of Butter here and there. Send it to Table hot. 


To make Haſty Fritters. 


"TALE a Stew-pan, put in ſome Butter, and let it be hot: 
In the mean Time take Half a Pint of All-ale not bitter, 
and ſtir in ſome Flour by Degrees in a little of the Ale. Put in 
a few Currants, or chopped Apples, beat them up quick, and drop 
a large 8 ul at a Lime all over the Pan. Take care they 
don't ſtick together, turn them with an Egg · ſlice, and when they 
are of a fine Brown, lay them in a Diſh, and throw ſome Sugar 
over them. Garniſh with Orange cut into Quarters, 


£ 


To make Fine Fritters. 


UT to Half a Pint of thick Cream four Eggs well beaten, a 

little Brandy, ſome Nutmeg and Ginger. Make this into a 
thick Batter with Flour, and your Apples muſt be Golden Pi 
Pins, pared and chopped with a Knife ; mix all together, and 
them in Butter. At any Time you may make an Alteration in 
the Fritters with Currants, 


Another Way. 


: D R Y ſome of the fineſt Flour well before the Fire : Mix it 
with a Quart of new Milk, not too thick, fix or eight Eggs, 
a little Nutmeg, a little Mace, a little Salt, and a Quarter of a 
Pint of Sack or Ale, or a Glaſs of Brandy. Beat them well 
together, then make them pretty thick with Pippins, and fry 
them dry. | 


To make Apple Fritters. 


REAT the Yolks of eight Eggs, the Whites of four well toge- 
Ether, and ſtrain them into a Pan: Then take a Quart of 
m, make it as hot as you can bear your Finger in it, then 

Put to it a Quarter of a Pint of Sack, three Quarters of a Pint 
of Ale, and make a Poſſet of it. When it is cool put it to your 
Fggs, beating it well together, then put in Nutmeg, Ginger, Salt, 
and Flour to your liking, Your Batter ſhould be pretty _ 
| then 
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J then put in — ſliced or ſcraped, and fry them in a good deal 
C of Butter qui | 
. To make Curd Fritters. 
H AVING a Handful of Curds, and a Handful of Flour, and 
ten Eggs, well beaten and ſtrained, ſome Sugar, Cloves, 
Mace, and Nutmeg beat, a little Saffron, ſtir all well together, 
and fry them quick, and of a fine light Brown. 
£ To make Fritters Royal. 
n 8 3 
p TAKE a Quart of new Milk, put it into a Skellet or Sauce- 
y pan, and as the Milk boils up, pour in a Pint of Sack. Let 
y it boil up, then take it off, and let it ſtand five or fix Minutes, 
* then skim off all the Curd, and put it into a Baſon; beat it up 
+ well with fix Eggs, ſeaſon it with Nutmeg, then beat it up with 
a Wisk, add Flour to make it as thick as Batter uſually is, put in 
{ome fine Sugar, and fry them quick. 
a To make Skirret Fritters. 
* TAKE Pint of Pulp of Skirrets, and a Spoonful of Flour, the 
| Yolks of four Eggs, Sugar and Spice, make it into a thick 
4 Batter, and fry them quick. 
To make White Fritters. 
HAVING ſome Rice, waſh it in five or ſix ſeveral Waters, 
. and dry it very well before the Fire, then beat it in a Mortar 
It very fine, and fift it through a Lawn-fieve, that it may be very 
3, fine. You muſt have at leaſt an Ounce of it, then put it into a 
a Sauce-pan, juſt wet it with Milk, and when it is well incorporated 
Il with it, add to it another Pint of Milk. Set the W hole over a 
7 Stove or very ſlow Fire, and take care to keep it always moving 3 
put in a little Sugar, and ſome candied Lemon-peel grated, keep 
it over the Fire till it is almoſt come to the Thickneſs of a fine 
Paſte, flour a Peal, and pour it on it, and ſpread it abroad with a 
5 Rolling-pin. When it is quite cold cut it into little Morſels, 
f taking care that they ſtick not one to the other, flour your Hands 
* and roll up your Fritters handſomely, and fry them. When you ' 
't ſerve them up, pour a little Orange-flower Water over them and 
* Sugar. Theſe make a pretty Side-diſn; or are very pretty to 
4 garniſh a fine Diſh with, 
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To make Water Fritters. 


T AKE a Pint of Water put into a Sauce-pan, a Piece of Butter 
as big as a Wallnut, a little Salt, and ſome candied Lemon- 
peel minced very ſmall. Make this boil over a Stove, then put in 
two good Handfuls of Flour, and tvrn it about by main Strength, 
till the Water and Flour be well- mixed together, and none of the 
laſt ſtick to the Sauce pan; then take it oft the Stove, mix in the 
Yolks of two Eggs, mix them well together, continuing to put in 
more, two by two, till you have ſtirred in ten or twelve, and your 
Paſte be very fine ; then drudge a Peal thick with Flour, and dip- 
ing your Hand into Flour, take out your Paſte Bit by Bit, and 
— it on a Peal. When it has lain a little while roll it, and cut 


It into little F ieces, tak ing care that they ſtick not to one another; 
fry them of a fine Brown, put a little Orange - flower Water over | 


them, and Sugar all over. 


To make Syringed Fritters. 


AKE about a Pint of Water, and a Bit of Butter the Bigneſs 

of an Egg, with ſome Lemon-peel, green if you can get it; 
raſped, preſerved Leman-peel, and criſped — — Put all 
together in a Stew-pan over the Fire, and when boiling throw in 


ſome fine Flour ; keep it ſtirring, put in by Degrees more Flour 


till your Batter be thick enough, take it off the Fire, then take 


an Ounce of Sweet Almonds, four Bitter Ones, pound them in a 
Mortar, ſtir in two Naples Biſcuits crumbled, two Eggs beat; ſtir 
all tagether, and more Eggs till your Batter be thin enough to be 
ſyringed. Fill your Syringe, your Butter being hot, ſyringe your 
Fritters in it, to make of it a true Lovers-Knot, and being well 
£0:0ured, ſerve them up for a dainty Side-diſh. 

At another Time, you may rub a Sheet of Paper with Butter, 
over which you may ſyringe your Fritters, and make them in 
what Shape you pleaſe. {Your Butter being hot, turn the Paper 
upfide-down over it, and your Fritters will eaſily drop off. When 
try'd, ſtrew them with Sugar, and glaze them. 


To make Vine Leaves Fritters. 


TA KE ſome of the ſmalleſt Vine Leaves you can get, and 
having cut off the great Stalks, put them in a Diſh with ſome 
French Brandy, green Lemon raſf ed, and ſome Sugar; take a 
good Handtul of fine Flour, mixed with White Wine or Ale, let 
your Butter be hot, and with a Spoon drop in your Batter, take 
great Care they don't ſtick one to the other; on each Fritter lay a 
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Leaf; fry them quick, and ſtrew Sugar over them, and plaze 
them with a red-hot Shovel. | 

With all Fritters made with Milk and Eggs, you ſhould have 
beaten Cinnamon and Sugar in a Saucer, and either ſqueeze an 


Orange over it, or pour a Glaſs of White Wine, and ſo throw 


Sugar all over the Diſh, and they ſhould be fry'd in a good deal 
of Fat; therefore they are beſt fried in Beef-dripping, or Hog's- 
lard, when it can be done. 


To make Clarye Fritters. 


T AKE your Clarye Leaves, cut off the Stalk, dip them one by 
one in a Batter made with Milk and Flour, your Butter being 
hot, fry them quick. This is a pretty heartening Diſh for a ſick 


or weak Perſon ; and Camfary Leaves do the lame Way, 


To make Apple Frazes. 
CUT your Apples in thick Slices, and fry them of a light 


Brown ; take them up, and lay them to drain, keep them as 
Whole as you can, and either pare them or let it alone, then make 
a Batter as follows: Take five Eggs, leaving out two Whites, 
beat them up with Cream and Flour, and a little Sack; make it 
the Thickneſs of a Pancake Batter, pour in a little melted Butter, 
Nutmeg, and a little Sugar. Let your Butter be hot, and drop 
in your Fritters, and on every one lay a Slice of Apple, and then 
more Batter on them. Fry them of a fine light Brown; take 
them up, and ſtrew ſome double-refined Sugar all over them. 


To make an Almond Fraze. 


G E T a Pound of Jordan Almonds blanched, ſteer them in a 

Pint of ſweet Cream, ten Yolks of Eggs, and four Whites, 
take ont the Almonds and pound them in a Mortar fine, then mix 
them again in the Cream and Eggs, put in Sugar and grated white 
Bread, ſtir them well together, put ſome freſh Butter into the Pan, 
let it be hot, and pour it in, ſtirring it in the Pan till they are of 
a good Thickneſs ; and when it is enough, turn it into a Diſh, 
throw Sugar over it, and ſerve it up. 


To make Pancakes. 


TAKE a Quart of. Milk, beat in fix or eight Eggs, leaving 
Half the Whites out, mix it well till your Batter is of a fine 


Thickneſs. You muſt obſerve to mix vour Flour firſt with a little 


Milk, then add the reſt by Degrees; put in two Spoonfuls of beaten 
5 b Ginger, 
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Ginger, a Glaſs of Brandy, a little Salt, tir all together, make 

our Stew-pan very clean, put in a Piece of Butter as big as a 
allow, then pour in a Ladleful of Batter, which will make a 
Pancake, moving the Pan round that the Batter be all over the 
Pan; ſhake the Pan, and when you think that Side is enough toſs 
it, if you can't, turn it cleaverly, and when both SidesWe done, 
lay it in a Diſh before the Fire, and ſo do the reſt. You muſt 
take care they are dry; when you ſend them to Table ſtrew a 


little Sugar over them. 


To mate Fine Pancakes. . 


PALE Half a Pint of Cream, Half a Pint of Sack, the Yolks 
of eighteen Eggs beat fine, a little Salt, Half a Pound of fine 
Sugar, a little beaten Cinnamon, Mace, and Nutmeg : Then put in 
as much Flour as will run thin over the Pan, and fry them in freſh 
Butter. 'This Sort of Pancake will not be criſp, but very good. 


| A Second Sort of Fine Pancakes. 


PALE a Pint of Cream, and eight Eggs well beat, a Nutmeg 
grated, a little Salt, Half a Pound of good Diſh Butter melt- 
ed: Mix all together with as much Flour as will make them into 
a thin Batter, fry them nice, and turn them on the Back of a Plate. 


A Third Sort. 


s 1 AKE fix new-laid Eggs well beat, mix them with a Pint of 
Cream, a Quarter of a Pound of Sugar, ſome grated Nutmeg, 
and as much Flour as will make the Batter of a proper Thickneis. 
Fry theſe fine Pancakes in {mall Pans, and let your Pans be hot. 
You muſt not put above the Bigneſs of a Nutmeg of Butter at a 
time into the Pan, | | 


A Fourth Sort, call'd, A Quire of Paper. 


5 ALE a Pint of Cream, fix Eggs, three Spoonfuls of fine Flour, 

three of Sack, one of Orange flower Water, a little Sugar, and 
Half a Nutmeg grated, Half a Pound of melted Butter almoſt cold; 
mingle all well together, and butter the Pan for the firſt Pancake; 
let them run as thin as poiſible, when they are juſt coloured they 
are enough: And ſo do with all the fine Pancakes. 


To 
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To make Rice Pancakes. 


T AKE a Quart of Cream, and three Spoonfuls of Flour of Rice, 
ſet it on a flow Fire, and keep it Kirring till it is thick as 
Pap. Stir in Half a Pound of Butter, wages grated, then pour 
it out ingp an earthen Pan, and when it is cold, ſtir in three or 
four. Spoonfuls of Flour, a little Salt, ſome Sugar, nine Eggs well 
beaten 3 mix all well together, and fry them nicely. When you 
have no Cream uſe new Milk, and one Spoonful more of the 
Flour of Rice. 


To make a Pupton of Apples. 


ARE ſome Apples, and take out the Cores, put them into a 

Skellet, to a Quart-Mugſul and heaped, of the cut Apples, put 
in a Quarter of a Pound of Sugar, and two Spoonfuls of Water. 
Do them over a flow Fire, keep them ſtirring, add a little Cinna- 
mon ; when it is quite thick, and like a Marmalade, let it ſtand 
till cool. Beat up the Yolks of four or five Eggs, and ftir in a 
Handful of grated Bread, and a Quarter of a Pound of Freſh But- 
ter, Then form it into what Shape. you pleaſe, and bake it ina 
ſlow Oven, and then turn it upfde-down on a Plate for a Second 
Courle, 


To male Black Caps. 


C UT twelve large Apples in Halves, and take out the Cores, 
place them on a thin Patty-pan, or Mazareen, as clole toge- 
ther as they can lye, with the flat Side downwards, ſqueeze a Le- 
mon in, two Spoonfuls of Orange-flower Water, and pour over 
them; ſhred ſome Lemon-peel tine and throw over them, and 
grate fine Sugar all over. In them 1n a quick Oven, and Halt 
an Hour will do them. When you ſend them to Table, throw 
fine Sugar all over the Diſh. 


To bake Apples whole. 


UT your Apples into an earthen Pan, with a few Cloves, and 
little Lemon-peel, ſome coarle Sugar, a Glaſs of Red Wine 3 
Put them into a quick Oven, and they will take an Hour baking. 


To ſlewp Pears. 


PARE fix Pears, and either Quarter them, or do them Whole : . 
But makes a pretty Uiſh with one Whole, the other cut in 


Quarters, and the Cores taken out. Lay them in a deep earthen ” 
| | Wit 


3233 


- 
* 
” 


162 The Art of Cotery, 


with a few Cloves, a Piece of Lemon-peel, a Gill of Red Wine, 
and a Quarter of a Pound of fine Sugar: If the Pears are very 
arpe, they will take Half a Pound of Sugar, and Half a Pint of 
Red Wine. Cover them cloſe with brown Paper, and bake them 
till they are enough. ; g 
Serve them hot or cold, "wy: as you like them, and they will be 
very good with Water in the place of Wane, 


To flew Pears in a Sauce-pan. 


U T them into a Sauce-pan with the Ingredients as before, 
Cover them, and do them over a flow Fire. When they are 
enough take them off. 


To flew Pears Purple. 

PARE four Pears, cut them into Quarters, core them, put them 

into a Stew-pan, with a Quarter of a Pint of Water, a Quarter 
of a Pound of Sugar, cover them with a Pewter Plate, then cover 
the Pan with the Lid, and do them over a flow Fire. Look at 
them often, for fear of melting the Plate; when they are enough, 
and the Liquor looks of a fine Purple, take them off, and lay 
them in your Diſh with the Liquor; when cold ſerve them up for 
a Side-diſh at a Secoud Courſe, or juſt as you pleaſe. 


To flew Pippins whole. 


"TAKE twelve Golden Pippins, pare them, put the Parings in- 

to a Sauce-pan, with Water enough to cover them, a Blade 
of Mace, two or three Cloves, a Piece of Lemon-peel, let them 
fimmer till there is juſt enough to ſtew the Pippins in, then ſtrain 
it, and put it into the Sauce-pan again, with Sugar enough to 
make it like a Syrup; then put them in a Preſerving- pan, or clean 
Stew-pan, or large Sauce-pan, and pour the Syrup over them. 
Let there be enough to ſtew them in; when they are enongh, 
which you will know by the Pippins being ſott, take them up, lay 
them in a little Diſh with the Syrup ; when cold, ſerve them up; 
or hot, if you chuſe it. 


P 


A pretty Made-Diſh. 


"FAKE Half a Pound of Almonds blanched, and beat fine, with 
a little Roſe or Orange-flower Water, then take a Quart of 
ſweet thick Cream, and boil it with a Piece of Cinnamon and 
Mace, ſweeten it with Sugar to your Palate, and mix it with your 
Almonds; ſtir it well together, and ſtrain it through a Sie ve. Let 
Four 
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your Cream cool, and thicken it with the Yolks of fix Eggs; then 
rniſh a deep Diſh, and lay Paſte at the Bottom; rh put in 
red Artichoke-bottoms, being firſt boiled; upon that a little 
melred Butter, ſhred Citron, and candied Orange; fo do till your 
Diſh 1s near full, then pour in your Cream : So bake it without a 
Lid; when it is baked, ſcrape Sugar over it, and ſerve it up hot; 
Half an Hour will bake it. 


To make Kickſhaws. 


MAKE Puft-paſte, roll it thin, and if you have any Moulds, 
work it upon them, make them up with preſerved Pippins: 
You may fill ſome with Gooſeberries, ſome with Rasberries, or 
what you pleaſe ; then cloſe them up, and either bake or fry them; 
throw grated Sugar over them, and ſer ve them up. | 


Pain Perdu, or Cream Toaſts. 


H AVING two French Rolls, cut them into Slices as thick 

as your Finger, Crumb and Cruſt together, lay them on a 
Diſh, put to them 2 Pint of Cream and Half a Pint of Milk; 
ſtrew them over with beaten Cinnamon arid Sugar, turn them fre- 
2 till they are tender, but take Care not to break them ; 
then take them from the Cream with a Slice, break four or fi vs 
Eggs, turn your Slices of Bread in the Eggs, and fry them in cla- 
rified Butter. Make them of a good brown Colour, but not Black; 
ſcrape a little Sugar on them. They may be ſer ved for a Second 
Courſe Diſh, but fitteſt for Supper. 


Salamangundy for 4 Middle Diſh at Supper. 


IN the top Plate in the Middle, which ſhould ſtand higher than 

the reſt, take a fine pickled Herring, bone it, take off the Head; 
and mince the reſt fine. In the other Plates round, put the follow- 
ing Things; in one, pare a Cucumber, and cut it very thin; in 
another, Apples pared, and cut {mall ; in another, an Onion p led, 
and cut ſmall ; in another, two hard Eggs chopped ſmall, the 
Whites in one, and the Yolks in another ; pickled Gerkins in 
another cut ſmall; in another, Sellery cut ſmall; in another, pickled 
red Cabbage chopped fine ; take ſome Water · creſſes clean waſhed 
and picked, ſtick them all about and between every Plate or Sau- 
cer, and throw Stertion Flowers about the Crefles. You muſt 


have Oil and Vinegar, and Lemon to eat with it. If it is prett1] 


y 
ſer out, it will make a pretty Figure in the Middle of the Table 
or you may lay them in Heaps in a Diſh. It you have not all 
thele Ingredients, ſet ont your Nats or Saucers with juſt wht 
yo 
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you fancy, and in the room of a pickled Herring you may mince 
Anchovies. 


To make a Tanſey. 


AKE ten Epgs, break them into a Pan, put to them a little 
1 Salt, beat them very well, then to them eight Ounces of 
I beat fine, and a Pint of the Juice of Spinach. Mix 
them well together, and ſtrain it into a Quart of Cream ; then 
grate in eight Ounces of Naples Biſcuit or white Bread, a Nut- 
meg grated, a Quarter of a Pound of Zordan Almonds, beat in a 
Mortar, with a little Juice of Tanſey to your Taſte, mix theſe all 
together, put it into a Stew-pan, with a Piece of Butter as lar 
as a e Set it over a {low Charcoal Fire, keep it ſtirring ti 
it is hardened very well, then butter a Diſh very well, put in your 
Tanſey, bake it, and when it is enough turn it out on a Pye Plate. 
Squeeze the Juice of an Orange over it, and throw Sugar all over. 
Garniſh with Orange cut into Quarters, and Sweetmeats cut into 
little long Bits, and lay all over it. 


: Another Way. 


AKE a Pint of Cream, and Halt a Pound of blanched Al- 
1 monds beat fine, with Roſe and Orange flower Water, ſtir 
them together over a ſlow Fire, when it boils take it off, and let 
it ſtand till cold. Then beat in ten Eggs, grate in a ſmall Nut- 
meg, four Naples Biſcuits, a little grated Bread, and a Grain of 
Musk. Sweeten to your Taſte, and if you think it is too thick, 
ut in ſome more Cream, the Juice of Spinach to make it green; 
Rir it well together, and either fry it or bake it. If you fry it, do 
one Side firſt, and then with a Diſh turn the other Side. 


To make Hedge-Hog. 


AKE two Quarts of ſweet blanched Almonds, beat them well 

in a Mortar, with a little Canary and Orange-flower Water, 

to keep them from oiling. Make them into a ſtiff Paſte, then beat 
in the Yolks of twelve Eggs. leave out five of the Whites, put to 
it a Pint of Cream, ſweeten it with Sugar, put in Half a Pound of 
Au ect Butter melted, ſet it on a Furnace or flow Fire, and keep 
continually ſtirring till it is ſtiff enough to be made into the Form 
of a Hedge Hog. Then ſtick it full of blanched Almonds flit, 
and ſtuck up like the Briſſels of a Hedge-Hog, then put it into a 
Diſh. Take a Pint of Cream, and the Yolks of four Eggs beat 
up, and mix with the Cream, ſweeten to your Palate, and keep 
them ſtirring over a flow Fire all the Time till it is hot, then 
; pour 


nce 
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pour it into your Diſh round the Hedge-Hog, let it ſtand till it is 


cold, and ſerve it x | 

a may make a fine Hartſhorn Jelly and pour into the 
Diſh, which will look very pretty. You may eat Wine and Sugar 
with it, or eat it without. 

Or cold Cream ſweetened, with a Glaſs of White Wine in it, 
and the Juice of a Sevi/te Orange, and pour into the Diſh. It 
will be pretty for Change. 

This is a pretty Side-diſh at a Second Courſe, or in the Middle 
for Supper, or in a grand Deſert. Plump two Currants for the 
Eyes. 


Or make it thus for Change. 


TAKE two Quarts of ſweet Almonds blanched, twelve bitter 

ones, beat them in a Marble Mortar well together, with Ca- 
2 and Orange flower Water, two Spoontuls of the Tincture of 
Saffron, two Spoonfuls of the Juice cf Sorrel, beat them into a fine 
Paſte, put in Half a Pound of melted Butter, mix 1t up well, a 
little Nutmeg and beaten Mace, an Ounce ot Citron, an Ounce of 
Orange-peel, both cut fine, mix them in, the Yolks of twelve Eggs 
and Halt the Whites, beat up and mixed in, Half a Pint of Cream, 
Half a Pound of double-refined Sugar, and work it up all together; 
if it is not ſtiff enough to make up into the Form you would 
have it, you muſt have a Mould for it; butter it well, then put 
in your Ingredients, and bake it. The Mould muſt be made 
in ſuch a Manner, as to have the Head peeping out; when it 
comes out of the Oven, have ready ſome Almonds blanched and 
{lit, and boil'd up in Sugar till brown. Stick it all over with the 
Almonds ; and for Sauce, have Red Wine and Sugar made hot, 
= the Juice of an Orange. Send it hot to Table for a Firſt 

ourle. f | 

You may leave out the Saffron and Sorrel, and make it np like 
Chickens, or any other Shape you pleaſe, or alter the Sauce to 
your Fancy. Butter, Sugar, and White Wine 1s a pretty Sauce, 
for either Baked or Boiled, and you may make the Sauce of what 
Colour you pleaſe ; or put it into a Mould, with Half a Pound of 
Currants added to it, and boil it for a Pudding. You may, uſe 
Cochineal in the room of Saffron. 

The following Liquor you may make to mix with your Sauces : 
Beat an Ounce of Cochineal very fine, put in a Pint of Water in a 
Skillet, and a Quarter of an Ounce of Roch Alum ; boil it till the 
Goodnels is out, ſtrain it into a Phial, with an Ounce of fine Su- 
gar, and it will keep fix Months. 


To 
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To make pretty Almond Puddings 


1 a Pound and Half of blanched Almonds, beat them fing 
with a little Roſe-water, a Pound of grated Bread, a Pound 
and Quarter of fine Sugar, a Quarter of an Ounce of. Cinnamon, 
and a large Nutmeg beat fine, Half a Pound of melted Butter, 
mixed wich the Yolks of Eggs, and four Whites beat fine, a Pint 
of Sack, a Pint and Half of Cream, ſome Roſe or Orange-flower 
Water ; boil the Cream, and tye a little Bag of Saffron, and dip in 
the Cream to colour it. Firſt beat your Eggs very well, and mix 
with your Batter; beat it up, then the Spice, then the Almands, 
then the Roſe-water and Wine by Degrees, bearing it all the Time, 
then the Sugar, and then the Cream by De rees, keeping it ſt ir- 
ring, and a Quarter of a Pound of Vermicelli. Stir all together, 
have ſome Hog's Guts nice and clean, fill them only Half full, 
and as you put in the Ingredients, here and there put in a Bit of 
Citron ; 2 both Ends of the Gut tight, and boil them about a 
Quarter of an Hour. You may add Currants for Change. 


To make Fry'd Toaſts. 


TME à Penny Loaf, cut it into Slices a Quarter of an Inch 
thick round ways, toaſt them, and then take a Pint of Cream 
and three Eggs, Half a Pint of Sack, ſome Nutmeg, and ſweeten- 
ed to your Taſte. Steep the Toaſts in it for three or four Hours, 
then have ready ſome' Butter hot in a Pan, put in the Toaſt, and 
fry them Brown, lay them in a Diſh, melt a little Butter, and then 
mix what is left ; if none, put in ſome Wine and Sugar, and pour 
over them. They make a pretty Plate or Side-diſh for Supper. 


To dreſs a Brace of Carp. 


8 APE them very clean, then gut them, waſh them and the 
+ Rows in a Pint of good ſtale Beer, to preſerve all the Blood, 
and boil the Carp with a little Salt in the Water. 

In the mean Lime ſtrain the Beer, and put it into a Sauce pan, 
wich a Pint of Red Wine, two or three Blades of Mace, ſome 
whole Pepper black and white, an Onion ſtuck with Cloves, Half 
a Nutmeg bruiſed, a Bundle of Sweet Herbs, a Piece of Lemon- 
peel as big as a Sixpence, an Anchory, a little Piece of Horſe- 
raddi!h ; let theſe boil together ſoftly for a Quarter of an Hour, 
covered cloſe ; then ſtrain it, and add to it Half the hard Row 
beat to Pieces, two or three 8 als of Catchup, a Quarter of a 
Found of freſh Butter, and a Spoonful of Muſkroom-pickle. Let 
it boil, and keep ſtirring it till the Sauce is thick enough; If 
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it wants any Salt you muſt put ſome in. Then take the reſt of the 
Row, and beat it up with the Tolk of an Egg, ſome Nutmeg, and 
a little Lemon-peel cut mall; fry them in Freſh Butter in little 
Cakes, and ſome Pieces of Bread cut three corner Ways, and fry'd 
Brown. W hen the Carp is enough'take them up, pour your Sauce 
over them, lay the Cakes round the Diſh, with Horſe-raddi ſh 
ſcrap'd fine, and fry'd Parſley, The reſt lay on the Carp, and the 
Bread ſtick about them, and lay round them, then ſliced Lemon 
notched, and laid round the Diſh, and two or three Pieces on the 
Carp. Send it to Table hot. 

The boiling of Carp at all Times is the beſt Way, they eat fat. 
ter and finer. The ſtewing of them is no Addition to the Sauce, 
and only hardens the Fiſh, and ſpoils it. If you would have your 
Sauce White, -put in good Fiſh Broth inſtead of Beer, and White 
Wine in the room of Red Wine. Make your Broth with any Sort 
of freſh Fiſh you have, and ſeaſon it as you do Gravy. 


To fry Carp. 

FIRST ſcale and gut them, waſh them clean, N in a 

Cloth to dry, then flour them, and fry them of a fine light 
Brown. Fry ſome Toaſt cut three corner Ways, and the Rows. 
When your Fiſh is done, lay them on a coarle Cloth to drain; 
let your Sauce be Butter and Anchovy, with the Juice of Lemon. 
Lay your in the Diſh, the Rows on each Side, and garniſh 
with the fry'd Toaſt and Lemon. x 


To bake a Carp. 


SALE. waſh, and clean a Brace of Carp oy well; take an 
earthen Pan i arp, fn to lye cleaverly in, butter the Pan a 


little, lay in your „ ſeaſon it with Mace, Cloves, Nutmeg, 
and Black nd White Pepper, a Bundle of Sweet Herbs, an Onion, 
an Anchovy, pour in a Bottle of White Wine, cover it cloſe, and 
let them bake an Hour in a hot Oven, if large; if ſmall, a leſs 
Time will do them. When they are eno'1gh, ay them 
up, and Jay them in a Diſh ; ſet it over hot Water to keep it hot, 
and cover it cloſe ; then pour all the Liquor they were baked in, 
into a Sauce-pan ; let it boil a Minute or two, then ſtrain it, and 
add Half a Pound of Butter rolled in Flour, Let it boil, keep 
ſtirring it, ſqueeze in the Juice of Half a Lemon, and put in what 
Salt you want; pour the Sauce over the Fiſh, lay the Rows round, 
and garniſh with Lemon, 


T7 


The Art of Cobkery, 

bs Tv fry Tench. 

* E you Tenches, ſlit the Skin along the Backs, and with 
the Point ot Knife raiſe it up from the Bone; then cut the 

Skin a-crols at the Head and Tail; then ſtrip it off, and take out 

the Bone; then take another Tench, or a Carp, and mince the 
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Fleſk ſmall with Muſhrooms, Ci ves, and Parſley. Seaſon them 


with Salt, Pepper, beaten Mace, Nutmeg, and a few Sa Herbs 
minced ſmall. Mingle theſe all well together, then — them 
in a Mortar with Crumbs of Bread as much as two ſoaked 
im Cream, the Lolks of three or four Eggs, and a Piece of Butter, 
When thele have been well pounded, ſtuff the Tenches with this 
Farce : Take clarified Butter, put it into a Pan, ſet it over the 
Fire, and when it is hot flour your 'Tenches, and put thetn-into 
the Pan one by one, and fry them Brown ;'then take them up, lay 
them in a coarie Cloth before the Fire to keep hot. In the mean 
Time pour all the Greaſe and Fat out of the Pan, put in a Quarter 
of a Pound of Butter, ſhake Tome Flour all over the Pan, keep 
| —_— a 99 till the Butter is a little Brown ; then pour 

in Half a Pint of White Wine, ſtir it together, pour in Half a 
Pint of boiling Water, an Onion ſtuck with Cloves, a Bundle of 
Sweet Herbs, and a Blade or two of Mace. Cover them cloſe, and 
Jet them ſtew as foftly as you can for a Quarter of an Hour, then 
ſtra in off the I 1quor, put it into the Pan again, add two Spoonfuls 


of Carcb"p, have ready an Ounce of Truffles or Morels, boiled 


in Half a Pint of Water tender, pour in Truffles, Water and all, 
into the Pan, a few Muſhrooms, and either Half a Pint of Oyſters, 
clean waſhed in their own Liquor, and the Liquor and all put in- 
to the. Pan, or ſome Crawfiſh, but then you mutt put in the Tails, 
and after cle in picking them, boil them in Half a Pint of Water, 
then ſtrain the . and put into the Sauce: Or take ſome Fiſh 
Melts and toſs up in your Sauce. All this is juſt as you fancy. 


Whertr you find your Sauce is very good, put your Tench into 
the Pan; make them quite hot, then lay them into your Diſh, 


and pour the Sauce over them. Garniſh with Lemon. 


"Or you may for Change, put in Half a Pint of ſtale Beer inſtead 
of Water. You may dreſs Teoch juſt as you do Carp. 


* 
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To roaſt a Cod's Head. 


WASH it very clean and ſcore it with a Knife, ftrew a little 
"7" Salt on it, and lay it in a Stew-pan before the Fire, with 
ſomething behind it that the Fire may roaſt it. All the Water 
thay comes from it the firſt Half Hour throw away; then throw 
on 
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on it a little Nutmeg, Cloves, and Mace beat fine, and Salt ; flour 
it, and baſte it with Hutter. When that has lain ſume Time, turn 
and ſeaſon it, and baſte the other Side the fame ; turn it often, 
then baſte it with Butter and Crumbs of Bread, If it is a large 
Head, it will take four or five Hours baking. Have ready ſome 
melted Butter with an Anchovy, ſome of the Liver of the Fiſh 
boiled and bruiſed fire; mix it well with the Butter, and two 
Yolks of Fggs beat fine and mixed with the Butter, then ſtrain 
them through a Sieve, and put them into the Sauce- ain, 
with a few Shrimps, or pickled Cockles, two 8 af of Red 
Wine, and the Juice of a Lemon. Pour it into the Pan the Head 
was roaſted in, and ſtir it all together, pour it into the Sauce pan, 
keep it ſtirring, and let it boil. Pour it in a Baſon. Garniſh the 
Head with fry'd Fiſh, Lemon, and ſcraped Horſe-raddiſh. If 
you have a large Tin Oven it will do better, ; 


1 


To boil a Cod's Head. 


ET a Fiſh-Kettle on the Fire, with Water enough to boil it, 

a good Handful of Salt, a Pint of Vinegar, a Bundle of Sweet 
Herbs, and a Piece of Horſe-raddiſh. Let it boil a Quarter of an 
Hour, then put in the Head, and when you are ſure it is enough, 
lift up the Fiſh-Plate with the Fiſh on it; ſet it a- croſs the Kettle 
to drain, then lay it in your Diſh, and lay the Liver on one Side. 
Garniſh with Lemon and, Horſe-raddiſh ſcraped; melt ſome But. 
ter, with a little of the Fiſh Liquor, an Anchovy, Oyſters, or 
Shrimps, or juſt what you fancy. 


To fiew Cod. 


CU your Cod into Slices an Inch thick, * them in the Bot- 
tom of a large Stew- pan, ſeaſon them with Nutineg, beaten 
Pepper and Salt, a Bundle of Sweet Herbs, and an Onion, Half a 
Pint of White Wine, anda Quarter of a Pint of Water. Cover it 
cloſe, and let it ſimmer ſoftly for five or fix Minutes, then ſqueeze 
in the Juice of a Lemon; put in a few Oyſters and the Lig 
ſtrained, a Piece of Butter as big as an Egg rolled in Flour, ac | 
a Blade or two of Mace ; cover it cloſe, and let it ſtew ſoftly, ſhak- 
ing the Pan often. When it js enough, take out the Sweet Herbs 
and Onion, and diſh it up. Pour the Sauce over it, and garniſh 
with Lemon, | 


" 
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To fricaſey Cod. 


ET the Sounds, blanch them, then make them very clean, 
G and cut them into little Pieces. If they be dried Sounds, 
you mult firſt boil them tender. Get ſome of the Rows, blanch 
them, and waſh them clean; cut them into round Pieces about 
an Inch thick with fome of the Livers, an equal Quantity of each, 
to make a handſome Diſh, and a Piece of about one Pound 
in the Middle. Put them into a Stew-pan, ſeaſon them with a 
little beaten Mace, grated Nutmeg and Salt, a little Bundle of 
Sweet Herbs, an Onion, and a Quarter of a Pint of Fiſh-broth, 
or boiling Water; cover them cloſe, and let them ſtew a few 
Minutes : Then put in Half a Pint of Red Wine, a few Oyſters 
with the Liquor ſtrained, a Piece of Butter rolled in Flour, 
ſhake the Pan round, and let them ſtew ſoftly till they are enough, 
take out the Sweet Herbs and Onion, and diſh it up. Garniſh 
with Lemon. Or you may do them White thus: Inſtead of Red 
Wine add White, and a Quarter of a Pint of Cream, 


To bake a Cod's Head. 


RUTTER the Pan you intend to bake it in, make your 
Head very clean, lay it in the Pan, put in a Bundle of Sweet 
Herbs, an Onion ſtuck with Cloves, three or four Blades of Mace, 
Half a large Spoonful of Black and White Pepper, a Nutmeg 
bruiſed, a Quart of Water, a little Piece of Lemon-peel, and a 
little Piece of Horſe-raddiſh. Flour your Head, grate a little 
Nutmeg over it, ſtick Pieces of Butter all over it, and throw 
Raſpings all over that. Send it to the Oven to bake. When it 
is enough, take it out of that Diſh, and lay it carefully into the 
Diſh you intend to ſerve it up in. Set the Diſh over boiling Wa- 
ter, and cover it with a Cover to keep it hot. In the mean Time 
be quick, pour all the Liquor out of the Diſh it was baked in, 
Into a Sauce-pan, ſet it on the Fire to boil three or four Minutes, 
then ſtrain it, and put to it a Gill of Red Wine, two Spoonfuls 
of Catchup, a Pint of Shrimps, Half a Pint of Oyſters, or Muſ- 
ſels, Liquor and all, but Eft 1 ſtrain it, a Spoonful of Muſhroom 
Pickle, a Quarter of a Pound of Butter rolled in Flour, ſtir it all 
together till it is thick and boils; then pour it into the Diſh, 
have ready ſome Toaſt cut three corner Ways, and fry'd criſp. 
Stick Pieces about the Head and Mouth, and lay the reſt round the 
Head. Garniſh with Lemon notched, ſcraped Horſe-raddiſh, and 
Parſley criſped in a Plate before the Fire. Lay one Slice of Le- 
mon on the Head, and ſerve it up hot. 
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To broil Shrimp, Cod, Salmon, Whiting, or Hads 
docks. 


Fou it, and have a quick clear Fire, ſet your Grid iron 
high, broil it of a fine Brown, lay it in your Diſh, and for 
Sauce have good melted Butter. Take a Lobſter, bruile the Body 
in the Butter, cut the Meat ſmall, put all rogether into the melted 
Butter, make it hot, and pour into your Diſh, or into Balons 
Garniſh with Horſe-raddiſh and Lemon. 


Or Oyſter Sauce made thus: 


TAKE Half a Pint of Oyſters, put them into a Sauce · pan with 

their own Liquor, two or three Blades of Mace: Let them 
ſimmer till they are Plump, then with a Fork take out the Oy- 
ſters, ſtrain the Liquor to them, put them into the Sauce- 
again, with a Gill of White Wine hot, a Pound of Butter rolled in 
a little Flour ; ſhake the Sauce-pan often, and when the Butter is 
melted, pou it a boil up. | 
Miuſſel- Sauce made thus is very „only you muſt put them 
into a Stew-pan, and cover them cloſe, firſt to open, and ſearch 
that there be no Crabs under the Tongue. 

Or a Spoonful of Wallnut Pickle in the Butter makes the Sauce 

ood, or a Spoonful of either Sort of Catchup or Horſe-raddiſh 
uce. ; 

Melt your Butter, ſcrape a good deal of Horſe-raddiſh fine, put 
It into the melted Butter, grate Half a Nutmeg, beat up the Yolk 
of an Egg with one Spoontul of Cream, pour it into the Butter, 
keep it ſtirring till it bh then pour it directly into your Baſon. 


To dreſs Little Fiſh. 


A to all Sorts of little Fiſh, ſuch as Smelts, Roch, c. they 
ſhould be fry'd dry, and of a fine Brown, and nothing but 
Plain Butter. Garniſh with Lemon. 5 | 

And to boiled Salmon the ſame, only garniſh with Lemon and 
Horſe-raddiſh. | 

And with all boiled Fiſh, you ſhould put a - deal of Salt; 
and Horſe-raddiſh in the Water; except Mackrel, with which put 
Salt and Mint, Parſley and Fennel, which you muſt chop to put 
into the Butter; and fome love ſcalded Gooſeberries with them. 
And be ture to boil your Fiſh well; but take great Care they 
dun't break, © " 
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. To broil Mackrel. 


CLE AN them, cut off the Heads, ſplit them, ſeaſon them with 
Pepper and Salt, flour them, and broil them of a fine light 
Brown. Let your Sauce be plain Butter. 


To broil Weavers. 


UT them and waſh them clean, dry them in a clean Cloth, 

flour them, then broil them, and have melted Butter in a Cup, 
They are fine Fiſh, and cut as firm as a Soal; but you mult take 
care not to hurt yourſelf with the two ſharp Bones in the Head. 


To boil 4 Turbutt. 


AY it in a good deal of Salt and Water an Hour or two; and 
if it is not quite ſweet, ſhift your Water five or fix Times ; 
firſt put in a 3 deal of Salt in the Mouth and Belly. 

In the mean time ſet on your Fiſh Kettle with clean Water and 
Salt, a little Vinegar, and a Piece of Horſe raddiſh. When the 
Water boils lay the Turbutt on a Fiſh Plate, put it into the Ker- 
tle, let it be well boiled, but take great Care it is not too much 
done: When enough, take off the Fiſh Kettle, ſet it before the 
Fire, then carefully lift up the Fiſh Plate, and ſet it a- croſs the Ket- 
tle to drain: In the mean time melt a good deal of freſh Butter, 
and bruiſe in either the Body of one or two Lobſters, and the 
Meat cut ſmall, then give it a boi], and pour it into Baſons. This 
is the beſt Sauce; but you may make what you pleaſe. Lay the 
Fiſh in the Diſh. Garniſh with ſcraped Horle-raddiſh and 
Lemon, and pour a few Spoonfuls of Sauce over 1t. 


To bake à Turbutt. 


TAKE a Diſh, the Size of your Turbutt, rub Butter all over it 
thick, throw a little Salt, a little beaten Pepper, and Half a 
large Nutmeg, ſome Parfley minced fine, and throw all over, pour 
in a Pint of Wine, cut off 4 Head and Tail, lay it into the Diſh, 
pour another Pint of White Wine all over it, grate the other Half 
of the Nutmeg over it, and a little Pepper, ſome Salt, and chop- 
ped Parſſey. Lay a Piece of Butter here and chere all over, and 
throw a little Flour all over, and then a good many Crumbs of 
Bread. Bake it, and be ſure that it is of a fine Brown, then lay it 
in your Diſh, ſtir the Sauce in your Diſh all together, pour it into 
a Sauce-pan, ſhake in a little Flour, ſtir it well tog=ther, let it 
bil, then ſtir in a Piece of Butter, and two Spoonfuls of Catchup, 
let it but}, and pour it into Baſons. Garniſh your Diſh with Le- 
mon, 
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mon, and you may add what you fancy to the Sauce, as Shrimps, 
Anchovies, Muſhrooms, Sc. If a {mall Turbutt, Half the Wine 
will do; it eats finely thus: Lay it in a Diſh, skim off all the Far, 
and pour the reſt over it. Let it ſtand till cold, and it is good 
with Vinegar, and a fine Diſh to ſet out a cold Table. 


To areſs a Fole of Pickled Salmon. 


AY it in freſh Water all Night, then lay it in a Fiſh Plate, 
put it into a large Stew-pan, ſeaſon it with a little Whole Pe 


per, a Blade or two of Mace in a coarſe Muſlin Kag tyed, a Whole 


Onion, a Nutmeg bruiſed, a Bundle of Sweet Herbs and Parſley, 
a little Lemon- peel; put to it three large Spoonfuls of Vinegar, 
a Pint of White Wine, and a Quarter of a Pound of freſh Butter 
rolled in Flour. Cover it cloſe, and let it fimmer over a ſlow Fire 
for a Quarter of an Hour, then carefully take up your Salmon, and 
lay it in your Diſh, ſet it over hot Water and cover it. In the 
mean time let your Sauce boil till it is thick and good. Take out 


the Spice, Onion, and Sweet Herbs, and pour 1t over the Fiſh, 
Garniſh with Lemon. 


To broil Salmon. 


U U freſh Salmon into thick Pieces, flour them, and broil 


> them, lay them in your Diſh, and have plain melted Butter 
in a Cup. . 


Baked Salmon. 


AKE alittle Piece cut into Slices, about an Inch thick, but- 

ter the Diſh that you would ſerve it to Table on, lay the 
Slices in the Diſh, take off the Skin, make a Force-Meat thus: 
Take the Fleſh of an Eel, the Fleſh of a Salmon, an equal Q1an- 
tity, beat it in a Mortar, ſeaſon it with beaten Pepper, Salt, Nut- 
meg, two or three Cloves, ſome Parſley, a few Muſhrooms, and 
a Piece of Butter, ten or a dozen Coriander-ſeeds beat fine. Beat 
all together, boil the Crumb of a Halfpenny Roll in Milk, beat 
up four Eggs, ſtir it together till it is thick; let it cool, and mix 
it well together with the reſt ; then mix all together with four 
raw Eggs, on every Slice lay this Force-Meat all over, pour a 
very little melted Bitter over them, and a few Crumbs of Bread; 
lay a Cruſt round the Edge of the D.ſh, and ſtick Oyſters round 
upon it. Bake it in an Oven, and when it is of a very fine Brown 
ſerve it up; pour a little plain Butter with a little Red Wine im it, 
into the Diſh, and the Juice of a Lemon: Or you may bake it in 
any 


. 


B 
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Diſh, and when it is enough, lay the Slices into another Diſh. 
Pour the Butter and Wine into the Diſh it was baked in, give it 
4 boil, and it into the Diſh. Garniſh with Lemon. This 
18 a fine Diſh, ſqueeze the Juice of a Lemon in, 


To roi Mackrel whole. 


Cur off their Heads, gut them, waſh them clean, pull out the 
Kow at the Neck-end, boil it in a little Water, then bruiſe it 
with a Spoon, beat up the Yolk of an Egg, with a little Nutmeg, 
a little Lemon-peel cut fine, a little Thyme, ſome Parſley boiled 
and chopped fine, a little Pepper and Salt, a few Crumbs of Bread: 
Mix all well together, and fill the Mackrel; flour it well, and 
broil it nicely. Let your Sauce be plain Butter, with a little 
Catchup or Wallnut-pickle. | 


To broit Herrings. 


80 ALE them, gut them, cut off their Heads, wafh them clean, 
dry them in a Cloth, flour them, and broil them, but with 
your Knife juſt notch them a-croſs: Take the Heads and maſh 
them, boil them in Small Beer or Ale, with a little Whole Pepper 
and Onion. Let it boi] a Quarter of an Hour, then ſtrain it, 
thicken it with Butter and Flour, and a good deal of Muſtard. 
Fay the Fiſh in the Diſh, and pour the Sauce into a Baſon, or 
plain melted Butter and Muſtard, 


To fry Herrings. 


LEAN them as above, fry them in Butter, have ready a 
E good many Onions peeled and cut thin. Fry them of a light 
Brown with the Herrings; lay the Herrings in your Diſh, and 
the Onions round, Butter and Muſtard in a Cup. You muſt do 
them with a quick Fire. | | 


To dreſs Herring and Cabbage. 
OIL your Cabbage tender, then put it into a Sauce-pan, and 


ſtew, ſtirring leſt it ſhould burn. Take ſome Red Herrings and 


| iplit them open, and toaſt them before the Fire till they are hot 


through. Lay the Cabbage in a Diſh, and lay the Herring on it, 


and ſend it to Table hot. 


Or pick your Herring from the Bones, and throw all over your 
Cabbage. Have ready a hot Iron, and juſt hold it over the Her- 
317g to make it hot, and ſend it away quick. 7 
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chop it with a Spoon; put in a good Piece of Butter, let it 
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Ta make Water-Sokey. 


TALE ſome of the ſmalleſt Plaiſe, or Flounders you can get, 
waſh them clean, cut the Fins cloſe, put them into a Stew- 

„put juſt Water enough to boil them in, a little Salt, and a 
Bunch. of arſley. When they are enough, ſend them to Table in 
4 Soop-diſh, with the Liquor to keep them hot, have Parſley and 
Butter in a Cup, "as 


To flew Eels. 
GEIN, {ut and waſh them * in fix or eight Waters, 
to wain aw 3 


ay all the Sand; then cut them in Pieces about as 
long as your Finger, put juſt Water enough for Sauce, put in a 
ſmall Onion ſtuck with Cloves, a little Bundle of Sweet Herbs, a 


Blade or two of Mace, and ſome Whole Pepper in a thin Muſlin 
Rag. Cover it cloſe, and Jet them ſtew very ſoftly. 

Look at them now and then, put in a little Piece of Butter rol- 
led in Flour, and a little chopped Parſley. When you find the 
are quite tender and well done, take out the Onion, Spice, = 


Sweet Herbs. Put in Salt enough to ſeaſon it, Then diſh them 


up with the Sauce. 


To flew Fels with Broth. 


(CEE ANS E your Eels as above, put them into a Sance-pan, 
with a Blade or two of Mace, and a Cruſt of Bread. Pur juft 
Water enough to cover them cloſe, let them ſtew very ſoftly 3 
when they are enough, diſh them up with the Broth, and have a 
little plain melted Butter in a Cup to eat the Eels with. The 
Broth will be very good, and fs ft for weakly and conſumptive 
Conſtitutions, 


To areſ5 a Pike. 


G UT it, cleanſe it, and make very clean, then turn it round 
Lich the Tail in the Mouth, lay it in a little Diſh, cut Toaſts 
three corner Ways, fill the Middle with them, flour it, and ſtick 
Pieces of Butter all over: Then throw a little more Flaur, and fend 
it to the Oven to bake. Or it will do better in a Tin Oven before 
the Fire, then you can baſte it as you will. When it is done lay 
it in your Diſh, and have ready melted Butter, with an Anchovy 
diffolved in it, and a few Oyſters or Shrimps ; and if there is any 
Liquor in the Diſh it was baked in, add it to the Sauce, and put 
in juſt what you fancy. Pour your Sauce into the Diſh, * 
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it with Toaft about the Fiſh, and Lemon about the Diſh. You 
ſhould have a Pudding in the Belly made thus: Take grated 

Bread, two hard Eggs chopped fine, Halt a Nutmeg grated, a 
kt:le Lemon peel cut fine, and either the Row or Liver, or both, 
if any, chopped fine ; and if you have none, get either the Piece 
of the Liver of a Cod, or the Row of any Fiſh, mix them all to- 
gether, with a raw Egg and a good Piece of Butter. Roll it u 

and put it into the Fiſh's Belly before you bake it. A Haddock 
done this Way eats very well. 3 


To brozl Haddocks, when they are in High Seaſon. 


QCCAL E them, gut, and waſh them clean, don't rip open the 

Belly, but take the Guts out with the Gills, dry them ina 
clean Cloth very well : If there be any Kow or Liver take it out, 
but put it in again. Flour them well, and have a clear good Fire. 
Let your Gridiron be hot and clean, lay them on, turn them quick 
two or three Times for fear of ſticking ; then let one Side be 
enough, and turn the other Side. When that is done, lay them in 
your Diſh, and have plain Butter in a * 4 

They eat finely ſalted a Day or two before you dreſs them, and 
hung up to dry, or boiled with Egg Sauce. Ne2vcaftle is a famous 


Place tor ſalted Haddocks ; they come in Barrels, and keep 2 
great while. | 


To broi] Cod-Sounds. 


70 muſt firſt lay them in hot Water a few Minutes; take 
+ them out and rub them well with Salt, to take off the Skin 
and black Dirt, then they will look white, then put them in Wa- 
rer and give them a boil. Take them out and flour them yell, 
Pepper and Salt them, and broiPthem. When they are enough, 
lay them in your Diſh, and pour melted Butter and Muſtard into 
the Diſh. Broil them whole. 


To fricaſey Cod-Sounds. 


CE E AN them very well as above, then cut them into little 
pretty Pieces, boil them tender in Milk and Water, then 
throw them into a Cullender to drain, put them into a clean 
Sauce-pan, ſeaſon them with a little beaten Mace, and grated Nut- 
meg, and a very little Salt, pour to them juſt Cream enough for 
Sauce, and a good Piece of Butter rolled in Flour, — ſhaking 
our Sauce - pan round all the Time till it is thick enough. Then 

| dun it up and garuiſh with Lemon. jo 
0 
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To dreſs Salmon au Court-Bouillon. 


A FTER having waſhed and made your Salmon very clean, 
ſcore the Sides pretty deep, that it may take the Seaſon, take 
a Quarter of an Ounce of Mace, a Quarter of an Ounce of Cloves, 
a Nutmeg, dry them and beat them fine, a Quarter of an Ounce 
of Black Pepper beat fine, and an Ounce of Salt. Lay the Salmon 
in a Napkin, ſeaſon it well with this Spice, cut ſome Lemon-peel 
fine and Parſley, throw all over, and in the Notches put about a 
Pound of freſh Butter rolled in Flour, in the Belly of the Fiſh a 
few Bay Leaves; roll it up tight in the Napkin, and bind it about 
with Packthread. Put it in a Fiſh-Kertle, juſt big enough to hold 
it, pour in a Quart of White Wine, a Quart of Viuegar, and as 
much Water as will juſt boil it. | 

Set it over a quick Fire, cover it cloſe; when it is enough, 
which you muſt judge by the Bigneſs of your Salmon, fer it over 
a Stove to ſtew till you are ready. Then have a clean Napkin fold- 
ed in the Diſh it is to lay in, turn it out of the Napkin it was 
boiled in on the other Napkin. Garniſh the Diſh with a good 
deal of Parſley criſped before the Fire. . 

For Sauce — nothing but plain Butter in a Cup, or Horſe- 
raddiſh and Vinegar. Serve it up for a Firſt Courle. 


To dreſs Salmon a la Braiſe. 


AKE a fine large Piece of Salmon, or a large Salmon-Trout, 
make a Pudding thus : Take a large Eel, make it clean, flit ir 
open, take out the Bone, and take all the Meat clean from the 
Bone, chop it fine, with two Auchovies, a little Lemon-peel cut 
fine, a little Pepper, and a grated Nutmeg with Parſley chopped, 
and a very little Bit of Thyme, a few Crumbs of Bread, the Yolk 
of an hard Egg chopped fine ; roll it up in a Piece of Butter, and 
put it into the Belly of the Fiſh, few it up, lay it in an oval Stew- 
pen, or little Kettle that will juſt hold it, take Half a Pound of 
e/h Butter, put it into a Sauce-pan, when it is melted ſhake in a 
Handtul of Flour, ſtir it till it is a little brown, then pour to it a 
Pint of Fiſh-Broth, ſtir it together, pour it to the Fiſh, with a 
Bottle of White Wine. Seaſon it with Salt to your Palate, put 
lome Mace, Cloves, and Whole Pepper into a coarle Muſlin Rag, 
tye it, put to the Fiſh an Onion, and a little Bundle of Sweet 
Herbs. Cover it cloſe, and let it ſtew very ſoftly over a ſlow Fire, 
put in ſome freſh Muſhrooms, or pickled ones cut ſmall, an Ounce 
of Truffles and Morels cut ſmall, let them all ſtew together, when 
it enough, take up your Salmon carefully, lay it in your Diſb. 
an 


all over. Garniſh with ſcraped Horſe-raddifſh 


and the Sauce 
1 ſerve it up hot. This is a fine Diſh for a 
Furſt Courſe. 
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Salmon in Caſes. 


CUT your Salmon into little Pieces, ſuch as will lay rolled in 
Half Sheets of Paper. Seaſon it with Pepper, Salt and Nut- 
meg; butter the Infide of the Paper well, fold the Paper fo as no- RB 
thing can come out, then lay them on a Tin Plate to be baked, 
ir a little melted Butter over the Papers, and then Crumbs of in 
read all over them. Don't let your Oven be too hot, for fear of a f. 
burning the Paper. A Tin Oven before the Fire does beſt. When 
you think they are enough, ſerve them up juſt as they are. There 
will be Sauce enough in the Papers. 


To- dreſs Flat Fiſh. 


JN d all Sorts of flat Fiſh, take = Care in the boiling 

of them, be ſure to have them enough, but don't let them be 
broke; mind to put a good deal of Salt in, and Horſe-raddiſh in 
the Water, let your Fiſh be well drained, and mind to cut the 
Fins off. When you fry them, let them be well drained in a Cloth 
and floured, and fry them of a fine light Brown, either in Oil or 
Butter. If there be any Water in your Diſh with the boiled Fiſh, 
take it out with a Sponge. As to your fry'd Fiſh, a coarſe Cloth 
is the beſt Thing to drain it on. 


To dreſs Salt Fiſh. 


Orp Ling, which is the beſtSort of Salt Fiſh, lay it in Water 
twelve Hours, then lay it twelve Hours on a Board, and then 
twelve more in Water. When you boil it put it into the Water 
cold: If it is good, it will take about fifteen Minutes boiling ſoftly. 
Boil Parſnips very tender, ſcrape them, and put them into 3 Be 
8 put to them ſome Milk, ſtir them till thick, then ſtit th 
in 2 good Piece of Butter, and a little Salt ; when they are enough 

lay — in a Plate, the Fiſh by itſelf dry, and Butter and hard 

Eggs cho in a Baſon. 7 


As to Water-Cod, that need only be boiled and well skimmed. 
Scorch Haddocks you muſt lay in Water all Night. You may pi 
boil or broil them. It you broil, you muſt ſplit them in two. lit 
Tou may garniſh your Dilhes with hard Eggs and Parinips. a 


To 
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? To dreſs Lampreys. 
THE beſt of this Sort of Fiſh are taken in the River Severn : 
And when they are in Seaſon, the Fiſhmongers, and others in 


London, have them from Gloceſter. But if you are where they are 
to be had freſh, you may dreſs them as you pleaſe. 


To fry Lampreys. 

RLEED them and fave the Blood, then waſh them in hot Wa- 

ter to take off the Slime, and cut them to Pieces. Fry them 
in a little freſh Butter not quite enough, out the Fat, put in 
a little White Wine, give the Pan a Cale rev, ſeaſon it with 
Whole Pepper, Nutmeg, Salt, Sweet Herbs, and Bay Leaf, put in 
a few Capers, a good Piece of Butter rolled in Flour, and the 
Blood. Give the Pan a ſhake round often, and cover them cloſe : 
When you think they are enough take them out, ſtrain the Sauce, 
then give them a boil quick, ſqueeze in a little Lemon, and pour 
over the Fiſh. Garaiſh with Lemon, and dreſs them juſt what 
way you fancy, 


To Pitchcock Eels. 
You muſt ſplit a large Eel down the Back; and joint the 
Bones, cut it in two or three Pieces, melt a little Butter, put 
in a little Vinegar and Salt, let your Eel lay in two or three Mi- 
nates, then take the Pieces up one by one, turn them round with a 
little fine Skewer, roll them in Crumbs of Bread, and broil them 
7 12 Brown, Let your Sauce be plain Butter, with the Juice 
mon. 


To fry Eels. 
M AKE them very clean, cut them into Pieces, ſeaſon them 
with Pepper and Salt, flour them, and fry them in Butter. 
Let your Sauce be plain Butter melted, with the Juice of Lemon; 
Be ſure they be well drained from the Fat before you lay them in 


the Diſh. 

TJ AkE a large Fel, skin it, and make it very clean. Open the 
Belly, cut it in four Pieces, take the Tail-end, ſtrip off the 

Fleſh, bear it in a Mortar, ſeaſon it with a little beaten Mace, a 

little grated Nutmeg, Pepper and Salt, a little Parfley and Thyme, 

a little Lemon-peel, an equal Quantity of Crumbs of Bread, roll 


it in a little Piece of Butter, then mix it again with the Tolk of 
A a 


To broil Eels. 
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an Fgg, roll it up again, and fill the three Pieces of Belly with it. 
Cut the Skin of the Fel, wrap the Pieces in, and ſew up the Skin, 
Broil them well, have Butter and an Anchovy tor Sauce with the 
Juice of Lemon, 


To Farce Eels with White Sauce. 


8 KIN and clean your Eel well, pick off all the Fleſh clean from 
the Bone, which 2 muſt leave whole to the Head. Take 
the Fleſh, cut it ſmall, and beat it in a Mortar; then take Half 
the Quantity of Crumbs of Bread, beat it with the Fiſh, ſeaſon 
it with Nutmeg and beaten Pepper, an Anchovy, a good deal of 
Parſley chopped fine, a few Truffles boiled tender in a very little 
Water, chop them fine, put them into the Mortar with the Li- 
uor, and a few Muſhrooms : Beat it well together, mix in a 
little Cream, then take it out, and mix it well together with your 
Hand, lay it round the Bone in the Shape of the Eel, lay it oma 
buttered Pan, drudge it well with fine Crumbs of Bread, and bake 
it. When it is done, lay it carefully in your Diſh, have ready 
Half a Pint of Cream, a Quarter of a Pound of freſh Butter, ſtir 
it one Way till it 1s thick, pour 1t over your Eel, and garniſh 
with Lemon. 


To dreſs Eels with Brown Sauce. 


KIN-and clean a large Eel very well, cut it in Pieces, put it 
into a Sauce-pan or Stew-pan, put to it a Quarter of a Pint of 
Water, a Bundle of Sweet Herbs, an Onion, ſome W hole Pepper, 
a Blade of Mace, and a little Salt. Cover it cloſe, and when it 
begins to fimmer, put in a Gill of Ked Wine, a Spoonful of 
Muſhroom-Pickle, a Piece of Butter as big as a Wallnut rolled in 
Flour, cover it cloſe, and let it ſtew till it is enough, which you 
will know by the Eel being very tender. Take up your Eel, lay 
it in a Diſh, ſtrain your Sauce, give it a boil quick, and pour it 
over your Fiſh, You muſt make Sauce according to the Largenels 
of your Eel, more or leſs. Garniſh with Lemon. 


To roaſt a Piece of Freſh Sturgeon. 


G E T a Piece of freſh Sturgeon, of about eight or ten Pounds, 
let it lay in Water and Salt fix or eight Hours, with its 
Scales on: I hen faſten it on the Spit, and baſte it well with Butter 
for a Quarter of an Hour, then with a little Flour, then grate a 
Nutmeg all over it, a little Mace and Pepper beaten fine, and Salt 
thrown over it, and a few Sweet Herbs dried and powdered fine, 
and then Crumbs of Bread, then keep baſting a little, and drudging 
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with Crumbs of Bread, and what falls from it, till it is enough. 


In the mean time prepare this Sauce: Take a Pint of Water, an 
Anchovy, a little Piece of Lemon-peel, an Onion, a Bundle of 
Sweet Herbs, Mace, Cloves, Whole Pepper black and white, a 
little Piece of Horſe-raddiſh, cover it cloſe, let it boil a Quarter 
of an Hour, then ſtrain it, put it into the Sauce-pan again, pour 
in a Pint of White Wine, about a Dozen Oyſters and the Liquor, 
two Spoonfuls of Catchup, two of Wallnut-Pickle, the Infide of a 
Crab bruiſed fine, or Lobſter, Shrimps or Prawns, a good Piece 
of Butter rolled in Flour, a Spoonful of Muſhroom- Pickle, or 
up of Lemon. Boil it all together; when your Fiſh is enough, 

y it in your Diſh and pour the Sauce over it. Garniſh with 
fry'd Toaſts and Lemon. 


To roaſt a Fillet, or Collar of Sturgeon. q 


AKE a Piece of freſh Sturgeon, ſcale it, gut it, take out the 

Bones, and cut in Lengths about ſeven or eight Inches: Then 
provide ſome Shrimp-Pickle and Oyſters, an equal Quantity of 
Crumbs of Bread, and a little Lemon- peel grated, ſome Nutmeg, 
a little beaten Mace, a little Pepper and chopped Parſley, a few 
Sweet Herbs, an Anchovy, mix it together: When it is done, but- 
ter one Side of your Fiſh, and ſtrew ſome of your Mixture u 
it; then begin to roll it up as cloſe as poſſible, and when the krſt 
Piece is rolled up, roll upon that another, prepared in the ſame 
Manner, and bind it round with a narrow Fillet, leaving as much 
of the Fiſh apparent as may be; but you muſt mind that the Roll 
muſt not be above four Inches and a Half thick, for elſe one Part 
will be done before the Inſide is warm; therefore we often parboil 
the inſide Roll before we roll it. When it is enough, lay it in your 
Diſh, and prepare Sauce as above. Garniſh with Lemon. 


To boil Sturgeon. 


C LE AN your Sturgeon, and prepare as much Liquor as will 
juſt boil it. To two Quarts of Water a Pint of Vinegar, a 
Stick of Horle-raddiſh, two or three Bits of Lemon-pzel, ſome 
Whole Pepper, a Bay Leaf or two, and a {mall Handful of Salt. 
Boil your Fiſh in this, and ſerie it wi.h the following Sauce: 
Melt a Pound of Butter, diſſolve an Anchovy in it, put in a Blade 
or two of Mace, bruiſe the Body of a Crab in the Butter, a few 
Shrimps or Crawfiſh, a little Catchup, a little Lemon-Juice, give 
it a boil, drain your Fiſh well, and lay it in your Diſh. Garniſh 
with fry'd Oyſters, ſliced Lemon, and ſcraped Horlſe-raddiſh 3 

pour 
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7. 80 you may fry it, ragoa 


To crimp Cod the Dutch Way. 


T AKE a Gallon of Pump Water, a Pound of Salt, then boil 

it Half an Hour, skim it well, cut your Cod into Slices, and 
when the Salt and Water has boiled Half an Hour, put in your 
Slices, Two Minutes is enough, to boil them. Then take them 
out, lay them on a Sieve to drain, then flour them, and broil 
them, Make what Sauce you pleale. | 


To crimp Scate. 


1 T muſt be cut into long Slips croſs - ways, about an Inch broad. 

Boil Water and Salt as above, then throw in your Scate. Let 

Water boil, quick, and about three Minutes will boil, it: 

in it, and ſend it to Table hot, with Butter and Muſtard in 
one Cup, and Butter and Anchovy in the other Cup. 


To fricaſey Scate, or Thornback W hite. 


UT the Meat clean from the Bone, Fins, gc. and make it 
very clean. Cut it into little Pieces about an Inch broad, and 
WO Inches long; lay it in your Stew-pan. To a Pound of the 
Fleſh, put a Quarter of a Pint of Water, a little beaten Mace and 
grated Nutmeg, a little Bundle of Sweet Herbs, and a little Salt; 
cover it, and let it boil three Minutes. Take out the Sweet Herbs, 
put in a Quarter of a Pint of good Cream, a Piece of Butter as big 
as a Wallnut rolled in Flour, a Glaſs of White Wine, keep ſhaking 
the Pan all the while one Way, till it is thick and ſmooth. Then 
diſh it up, and garniſh with Lemon. 


= 1 

To frie#fy it Brown. 
"TALE ur Fiſh as above, flour it, and fry it of a fine Browns 
in freſh Butter: Then take it up lay it before the Fire to keep 
warm, Pour the Fat out of the Pan, ſhake in a little Flour, and 
with a $r n, ſtir in a Piece of Butter as big as an Egg. Stir it 
round till it is well mixed in the Pan, then pour in a Quarter of 
4 Pint of Water, ſtir it round, ſhake in a very little beaten Pep- 
per, a little beaten Mace, put in an Onion, and a little Bundle of 
Sweet Herbs, an Anchovy, ſhake it round, and let it boil. Then 
pour in a Quarter of a Pint of Red Wine, a Spoonful of Catchup, 
a little Juice of Lemon, ſtir it all together and let it boil. When 
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it is enough, take out the Sweet Herbs and Onion, and put in the 
Fiſh to heat. Then diſh it up and garmiſh with Lemon. 


To fricaſey Soals W hite. 


SEIN. waſh, and gut your Soals very clean, cut off their Heads, 

dry them in a Cloth, then with your Knife very carefully cnt 
the Fleſh from the Bones and Fins on both Sides. Cut the Fleſh 
long ways, and then a-crofs, ſo that each Soal will be in eight 


Pieces: Take the Heads and Bones, then put them into a Sauce-panyy 


with a Pint of Water, a Bundle of Sweet Herbs, an Onion, a little” 
Whole Pepper, two or three Blades of Mace, a little Salt, a 
little Piece of Lemon- peel, and a little Craft of Bread. Cover it 
cloſe, let it boil till Half is waſted, then ſtrain it through a ſine 
Sieve, put it into a Stew- pan, put in the Soals and Half a Pint of 
White Wine, a little P chopped fine, a few Muſhrooms cut 
ſmall, a Piece of Butter as big as an Hen's Egg rolled in Flour, 

rate in a little Nutmeg, ſet al together on the Fire, but keep 


ſhaking the Pan all the while, till your Fiſh is enough. Thea 


diſh it up and garniſh with Lemon. 


To fricaſey Soals Brown. 


CEEANSE, and cut your Soals, boil the Water as in the 
foregoing Receipt, flour your Fiſh and fry them in freſh 
Butter of a fine light Brown. Take the Fleſh of a ſmall Soal, beat 
it in a Mortar, with a Piece of Bread as big as an Hen's Egg 
ſoaked in Cream, the Yolks of two hard Eggs, and a little mel 
Butter, a little Bit of Thyme, a little Parſley, an Anchovy, ſeaſon 
it with Normeg: mix all together with the Yolk of a raw Egg, 
and with a little Flour ; roll it up into little Balls, and fry them, 
but not too mach. 'Then lay your Fiſh and Balls before the Fire, 
you out all the Fat of the Pan, pour in the Liquor, which 18 
oiled with the Spice and Herbs; ſtir it round in the Pan, then 
ut in Half a . Red be, . few 7 and Hay _ 4 
w Muſhrooms, a Spoonfal tchup, and the Juice a 
ſmall Lemon, Stir it all together, and let 1 bol then ſtir in a 
Piece of Butter rolled in Flour ; ſtir it round, when your Sauce 1s 
of a fine Thickneſs, put in your Fiſh and Balls, and when it 1 
bot diſh it up, put in the Balls, and pour your Sauce over it: 
on. In the ſame Manner dreſs a ſmall Turbutt, 


Garniſh with 


a» 
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To Boi] Soals. 


AKE a Pair of Soals, make them clean, lay them in Vinegar, 
Salt and Water two Hours, then dry them in a Cloth, put 
them into a Stew-pan, put to them a Pint of White Wine, a Bun- 
dle of Sweet Herbs, an Onion ſtuck with fix Cloves, ſome Whole 
Pepper, and a little Salt. Cover them, and let them boil. When 
*hey are enough, take them up, lay them in your Diſh, train the 
viquor, and thicken it up with Butter and Flour. Pour the Sauce 
Jer, and garniſh with ſcraped Horſe-raddiſh and Lemon. In 
this Manner dreſs a little Turbutt. It is a genteel Diſh for Supper. 
You may add Prawns or Shrimps, or Muſſels to the Sauce. 


To make a Collar of Fiſh in Ragoo, 0 Joo Like 
a Breaſt of Veal Collared. 


AKE a large Eel, skin it, waſh it clean, and parboil it, pick 

off the Fleſh, and beat it in a Mortar. Seaſon it with beaten 
Mace, Nutmeg, N Salt, a few Sweet Herbs, Parſley, and a 
little Lemon-peel chopped ſmall. Beat all well together with an 
equal Quantity of Crumbs of Bread; mix it well together, then 
take a Turbutt, Soals, Scate or Thornback, or any flat Fiſh, that 
will rol] cleverly. Lay the flat Fiſh on the r, take away all 
the Bones and Fins, and cover your Fiſh with the Farce. 'Then 
roll it up as tight as you can, and open the Skin of your Eel, and 
bind the Collar with it nicely; ſo that it may be flat Top and 
Bottom, to ſtand well in the Diſh. Then butter an earthen Diſh, 
and ſet it in upright ; flour it all over, and ftick a Piece of Butter 
on the Top, and round the Edges, ſo that it may run down on 
the Fiſh, and Jet it be well baked, but take great Care it is not 
brake. Let there be 4 Quarter of a Pint of Water in the Diſh. 

In the mean time, take the Water the Eel was boiled in, and all 
the Bones of the Fiſh. Set them on to boil, ſeaſon them with 
Mace, Cloves, black and white Pepper, Sweet Herbs, and Onion. 
Cover it cloſe, and let it boil till there is about a Quarter of a 
Pint; then ſtrain it, add to it a few Truffles and Morels, a few 
Muſhrooms, two Spoonfuls of Catchup, a Gill of Red Wine, a 
Piece of Butter as big as a large Wallnut rolled in Flour. Stir all 
together, ſeaſon it with Salt to your Palate, fave ſome of the Farce 
you make of the Fel, and mix with the Yolk of an Egg, and roll 
them up in little Balls with Flour, and fry them of a light Brown. 
When your Fiſh is enough, lay it in your Diſh, skim all the Fat 
off the Pan, and pour the Gravy to your Sauce, Let it all boil 

together 
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together till it is thick. Then pour it over the Roll, and put in 
your Balls. Garniſh with Lemon. 

This does beſt in a Tin Oven before the Fire, becauſe then you 
can baſte it as you pleaſe. This is a fine Bottom-diſh. 


To butter Crabs, or Lobſters. 


TALE two Crabs, or Lobſters, being boiled, and cold, take 
all the Meat out of the Shells and Bodies, mince it ſmall. 
and put it all together into a Sauce-pan; add to it a Glaſs os. 
White Wine, two Spoonfuls of Vinegar, a Nutmeg grated, then 
let it bot] up till it is thorough hot. Then have ready Half a 
Pound of freſh Butter, melted with an Anchovy, and the Volks 
of two Eggs beat up and mixed with the Butter ; then mix Crab 
and Butter all together, ſhaking the Sauce-pan conſtantly round 
till it is quite hot. Then have ready the great Shel], either of the 
Crab, or Lobſter, lay it in the Middle of your Diſh, pour ſome 
into the Shell, and the reſt in little Saucers round the Shell, 
ſticking three corner Toaſts between the Saucers, and round the 
Shell. This is a fine Side-diſh at a Second Courſe. ; 


To butter Lobſters another May. 


PARBOIL your Lobſters, then break the Shells, pick out 
all the Meat, cut it ſmall, take the Meat out of the Body, 
mix it fine with a Spoon in a little White Wine: For Example, 
a ſmall Lobſter, one Spoonful of Wine, put it into a Sauce-pan 
with the Meat of the Lobſter, four Spoontuls of White Wine, a 
Blade of Mace, a little beaten Pepper and Salt. Let it ſtew all 
together a few Minutes, then ſtir in a Piece af Butter, ſhake you 
Sauce-pan round till your Butter is melied, put in a Spoontul of 
Vinegar, and ſtrew in as many Crumbs of Bread as will make it 
thick enough. When it is hot, pour it into your Plate, and gar- 
niſh with the Chine of a Lobſter cut in tour, peppered, ſalted, 
and broiled. This makes a pretty Plate, or a fine Diſh, with 
two or three Lobſters. You may add one Tea Spoontul of fine 
Sugar to your Sauce. 


To roaſt Lobſters. 


B OIL your Lobſters, then lay them before the Fire, and baſte 
them with Butter, till they hare a fine Froth. D'ſh them up 
with plain melted Butter in a Cup. This is as good a Way to 
the full as roaſting them, and no: Halt the Trouble. 77 

. E 
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To make a fine Diſh of Lobſters. mu 


T AKE three Lobſters, boil the largeſt as above, and froth * 
it before the Fire. Take the other two boiled, and butter 
them as in the foregoing Receipt. Take the two Body-ſhells, 
heat them hot, and fill them with the buttered Meat. Lay the 
large Lobſter in the Middle, and the two Shells on each Side ; 
and the two great Claws of the middle Lobſter at each End; and 
">the four Pieces of Chines of the two Lobſters broiled, and laid V 
don each End. This, if nicely done, makes a pretty Diſh. 


To dreſs a Crabs — 


HAVING taken out the Meat, and cleanſed it from the Skin, * 
put it into a Stew-pan, with Half a Pint of White Wine, a * 

little Nutmeg, Pepper and Salt, over a flow Fire. Throw in a of 

few Crumbs of Bread, beat up one Yolk of an Egg with one 

8 of Vinegar, throw it in, then ſhake the Sauce · pan round . 

i and ſerve it up on a Plate. * 


To fiew Prawns, Shrimps, or Crawfiſh. 


Þ I'CK out the Tails, lay them by about two Quarts, take the 
Bodies, give them a bruiſe, and put them into a Pint of 
White Wine, with a Blade of Mace. them ſtew a Quarter E 
of an Hour, ſtir them together, and ſtrain them; then waſh out 
the Sauce pan, put to it the ſtrained Liquor, and Tails : Grate mad 
a {mall Nutmeg in, add a little Salt, and a Quarter of a Pound — 
of Butter rolled in Flour; ſhake it all together, cut a pretty thin 10 
Toaſt round a Quarter of a Peck Loaf, roaſt it Brown on both > 


16 


Sides, cut it into fix Pieces, lay it cloſe together in the Bottom of I ber 
our Diſh, and pour your Fiſh and Sauce over it. Send it to 
able hot. If it be Crawfiſh or Prawas, garniſh your Diſh with 

ſome of the biggeſt Claws, laid thick round. Water will do in T 

the room of Wine, only add a Spoonful of Vinegar. 

go 

Jo make Collops of Oyſters. bro 


P UT your Oyſters into Scollop-ſhells for that purpoſe, ſet them I} 0.2 
on your Gridiron over a good clear Fire, let them ſtew till | 

you think your Oyſters are enough, then have ready ſome Crumbs 

of Bread rubbed in a clean Napkin, fill your Shells, and ſet them 

before a good Fire, and baſte them well with Butter. Let them B. 
be of a fine Broun, keeping them turning, to be brown all over 

alike; but a Tin Oven does them beſt before the Fire, They eat litt 
__ 
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much the beſt done this Way, though moſt People ſtew the Oy- 
ſters firſt in a Sauce pan, with a Blade of Mace, thickened with 
a Piece of Butter, and fill the Shell, and then cover them with 
Crumbs, and Brown them with a hot Iron ----But the Bread has 
not the fine Taſte of the former. 


To fes Muſſels. 
W ASH them very clean from the Sand in two or three Waters, 


t them into a Stew-pan, cover them cloſe, and let them 
ſtew till all the Shells are opened, then take them out one by one, 
pick them out of the Shel], and look under the Tongue to lee if 
there be a Crab; if there is, you muſt throw away the Muſſel ; 
ſome will only pick out the Crab, and eat the Muſſel When you 
have picked them all clean, put them into a Sauce-pan z to a Quart 
of Muſſels put Half a Pint * the Liquor ſtrained through a Steve, 
i in a Blade or two of Mace, a Piece of Butter as big as a large 

allnut rolled in Flour ; let them ſtew, toaſt tome Bread Brown, 
and lay them round the Diſh, cut three-corner ways, pour in the 


Muſſels, and fend them to Table hot. 


Another Way to flew Muſlcls. 


LEAN, and ſtew your Muſlels, as in the foregoing Receipt, 

only to a Quart of Muſſels put a Pint of Liquor, and a Quar- 
ter of a Pound of Butter rolled in a very little Flour. When they 
are enough, have ſome Crumbs of Bread ready, and cover the 
Bottom of your Diſh thick, grate Half a Nutmeg over them, 
and pour the Muſſels and Sauce all over the Crumbs, and ſend 
them to Table. 


A Third Way to dreſs Muſſels. 


TEW ther as above, and lay them in your Diſh ; ftrzw your 
Crumbs of Bread thick all over them, then ſet them betore 2 
good Fire, turning the Diſh round and round, that they may be 
Brown all alike. Keep baſting them with Batter, that the Crumbs 
may be criſp, and it will make a pretty Side-diſh. You may do 
Cockles the tame Way. 


To flew Scollope. 


ROIL them very well in Salt and Water, take them out and 
ſtew them in a little of the Liquor, a little White Wine, a 


little Vinegar, two or three Blades of Mace, two or three Cloves, 


B D a Pieces 


188 The Art of Cookery, 


a Piece of Butter rolled in Flour, and the Juice of a Sxville 
Orange. Stew them well and diſh them up. 


To ragoo Oyſters. 


1 a Quart of the largeſt Oyſters yon can get, open them, 
fave the Liquor, and ſtrain it through a fine Sieve; waſh 
ue Oyſters in warm Water, make a Batter thus : Take two 

olks of Eggs, beat them well, grate in Half a Nutmeg, cut a 
little Lemon-peel ſmall, a good deal of Parfley, a Spoonful of the 
Juice of Spinach, two Spoonfuls of Cream or Milk, beat it up 
with Flour to a thick Batter, have ready ſome Butter in a Stew- 
pan, dip your Oyſters one by one into the Batter, and bave ready 
Crumbs of Bread, then roll them in it, and fry them quick and 
brown; ſome with the Crumbs of Bread, and ſome without. Take 
them out of the Pan, and tet them before the Fire, then have 
ready a 222 Cheſnuts ſhelled and skined, fry them in the 
Butter; when they are enough take them up, pour the Fat out of 
the Pan, ſhake a little Flour all over the Pan, and rub a Piece of 
Butter as big as a Hen's Egg all over the Pan with your 8 
till it is melted and thick; then put in the Oyſter _ three 
or four Blades of Mace, ſtir it round, put in a few Piſtacho Nut 
ſhelled, let them boil, then put in the Cheſnuts, and Half a Pint 
of White Wine, have ready the Volks of two Eggs, beat up with 
four 8 s of Cream; ſtir all well together, when it is thick 
and fine, lay the Oyſters in the Diſh, and pour the Ragoo over 
them. Garniſh with Cheſnuts and Lemon. 

Lou may ragoo Muſſels the fame Way. You may leave out the 
Piſtacho Nuts if you don't like them; but they give the Sauce a 
fine Flavour. 


To ragoo Endive. . 


T AKE ſome fine white Endive, three Heads, lay them ia Salt 

and Water two or threes Hours, take a Hundred of Aſparagus, 
cut off the green Heads, chop the reſt as far as is tender ſmall, lay 
it in Salt and Water, take > inch ot Sellery, waſh it and icrape 
It clean, cut it in Pieces about three Inches long, put it into a 
Sauce-pan, with a Pint of Water, three or four Blades of Mace, 
ſome whole Pepper tyed in a Rag, let it ſtew till it is quite tender; 
then put in the Aiparagus, ſhake the Sauce-pan, let it fimmer till 
the Graſs is enough. Lake the Endive out of the Water, drain it, 
leave one large Head whole, the other pick Leaf by Leaf, put it 
into a Stew-pan, put to it a Pint of White Wine, cover the Pan 
Cloſe, let it boil till the Endive is juſt enough, then put in 4 
” Quarter 
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Quarter of a Pound of Butter rolled in Flour, cover it cloſe, ſhak- 
ing the Pan when the Endive is enongh. Take it up, lay the 
whole Head in the Middle, and with a Spoon take out the Selle- 
ry and Grals, and lay round, the other Part of the Endive over 
ar, then your the Liquor off the Sauce-pan into the Stew-pan, 
ſtir it together, ſeaſon 1t with Salt, and have ready the Yolks of 
two Eggs, beat up with a Quarter of a Pint of Cream, and Half a 
Nutmeg grated in. Mix this with the Sauce, keep it ſtiring all 
one Way, till it is thick, then pour it over your Ragoo, and 
ſend it to Table hot. 


To ragoo French Beans. 


TAK E a few Beans, boil them tender, then take your Stew - 

pan, put in a Piece of Butter, when it is melted, ſhake in ſome 
Flour, and peel a large Onion, flice it, and fry it brown in that 
Butter; then fut in the Beans, ſhake in a little Pepper and a 
little Salt, ,grate a little Nutmeg in, have ready the Yolk of an 
Fgg and ſome Cream; ſtir them all together for a Minute or two, 


and di ſli them up. 


To make good Brown Gravy. 


AKE Half a Pint of Small Beer, or Ale that 1s not bitter, 
and Half a Pint of Water, an Onion cut ſmall, a little Bit of 
Lemon-peel cut imall, three CJoves, a Blade of Mace, ſome whole 
Pepper, a Spoonful of Mufhroom-pickle, a Spoonful of Wallnut- 
pickle, a Spoonful of Catchup, and Anchovy ; firſt put a Piece of 
Butter into a Sauce-pan, as big as a Hen's Egg, when it is melted 
make in a little Flour, and let it be a Raze brown; then by 
degrees ſtir in the above Ingredients, and let it boil a Quarter of 
an Hour, then ſtrain it, and it 1s fit for Fiſh or Roots. 


To fricaſey Skirrets. 


WASH the Roots very well, and boil them till they are ten- 
der; then the Skin of the Roots muſt be taken off cut in 
Slices, and have ready a little Cream, a Piece of Butter rolled in 
Flour, the Volk of an Egg beat, a little Nutmeg grated, two or 
three Spoonfuls of White Wine, a very little Salt, and ſtir all to- 
gether. Your Roots being in the Diſh, pour the Sauce over them. 
It is a pretty Side-diſh, So likewife you may dreſs Root of Sal- 
ſify "= Scorzonera. 


Chardoons 
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Chardoons fry'd and butter'd. 


OU muſt cut them about ten Inches and ſtring them, then 

tye them up in Bundles like Aſparagus, or cut them in ſmall 
Dice, boil them like Peas, toſs them up with Pepper, Salt, and 
melted Butter. 


Chardoons a la Framage. 


AETE R they are ſtringed, cut them an Inch long, ſtew them 

in a little Red Wine till they are tender, ſeaſon with Pepper 
and Salt, and thicken it with a Pian of Batter rolled in Flour 
then pour them into your Diſh, ſqueeze the Juice of Orange over 
it, then ſcrape Cheſhire Cheeſe all over them, then Brown it with 
a Cheeſe - Iron, and ſerve it up quick and hot. 


To male a Scotch Rabbit. 


s OAST a Piece of Bread very nicely on both Sides, butter it, 
cut a Slice of Cheeſe about as big as the Bread, toaſt it on 
both Sides, and lay it on the Bread. | 


To make a Welch Rabbit. 


T OAST the Bread on both Sides, then toaſt the Cheeſe on 
one Side, lay it on the Toaſt, and with a hot Iron Brown the 
ether Side. You may rub it over with Muſtard. 


To make an Engliſh Rabbit. 


＋ O AST a Slice of Bread Brown on both Sides, then lay it in 
a Plate before the Fire, pour a Glaſs of Red Wine over it, 
and let it ſoak the Wine up; then cut ſome Cheeſe very thin, and 
lay it very thick over the Bread; put it in a Tin Oven before the 
<q and it will be toaſted and brown'd preſently, Serve it away 


Or do it thus. 
＋ OAST the Bread 2nd ſoak it in the Wine, ſet it before the 


Fire, cut your Cheeſe in very thin Slices, rub Butter over the 
Bottom of a Plate, lay the Cheeſe on, pour in two or three Spoon- 
fuls cf White Wine, cover it with another Plate, ſet it over a 
Chaffing-diſh of hot Coals for two or three Minutes, then tir it till 
it is done, and well mixed. You may ſtir in a little Muſtard; 
when it is enough lay it on the Bread, juſt Brown it with a hot 
| Shovel. Serve it away hot. 

Sorrel 
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Sorrel quit Eggs. 


F. RST your Sorrel muſt be quite boiled, and well ſtrained, 
then poach three Eggs ſoft and three hard, butter your Sorrel 
well, fry tome three-corner Toaſts Brown, lay the Sorrel in the 
Diſh, lay three ſoft Eggs on it, and the hard — 3 ſtick the 
Toaſt in and about it. Garniſh with quartered Orange. 


A Fricaſey of Artichoke Bottoms. 


* K E them either dried or pickled; if dried, you muſt lay 


them in warm Water for three or four Hours, ſhifting the 
Water two or three Times; then have ready a little Cream, and a 
Piece of freſh Butter, ſtirred together one Way over the Fire till 
it is melted, then put in the Artichokes; and when they are hot, 
diſh them up. 


To fry Artichokes. 


FIRS T blanch them in Water, then flour them, fry them in 
freſh Butter, lay them in your Diſh, and pour melted Butter 
over them. Or you may put a little Red Wine into the Butter, 
and ſeaſon with Nuimeg, Pepper and Salt. 


A White Fricaſey of Muſhrooms. | 


AKE a Quart of freſh Muſhrooms, make them clean, put 

them into a Sauce-pan with three Spoonfuls of Water, and 
three of Milk, a very 1:trie Salt, ſet them on a quick Fire, and let 
them boil up three Times; then take them off, grate in a little 
Nutmeg, put in a little beaten Mace, Half a Pint of thick Cream, 
a Piece of Butter rolled well in Flour ; put it all together into the 
Sauce pan, and Muſhrooms all together, ſhake the Sauce-pan well 
all the Time. When it is fine and thick, diſh them up; be care- 
fu! rhey don't curdle. You may ſtir the Sauce-pan carefully with 
a Spoon all the Lime. 


To make Buttered Loaves. 


B E AT up the Yolks of a Dozen Eggs with Half the Whites, 


and a Quarter of a Pint of Yeaſt, ſtrain them into a Diſh, 

ſeaſon with Salt and beaten Ginger, then make it into a high Paſte 

with Flour, lay it in a warm Cloth for a Quarter of an Hour, 

then make it up into little Loaves and bake them, or boil them 

with Butter, and put in a Glaſs of White Wine, Sweeten be 
| WII 
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with Sugar, lay the Loaves in the Diſh, pour the Sauce over 
them, and throw Sugar over the Diſh. | 


Brockely and Eggs. 


OIL your Brockely tender, ſaving a large Bunch for the Mid- 
dle, and fix or eight little thick Sprigs to ſtick round. Take 
a Toaſt Half an Inch thick, toaſt it brown, as big as you would 
have it for your Diſh or Butter-plate ; butter ſome Eggs thus: 
Take fix Eggs more or leſs as you have Occafion, beat them well, 
them into a Sauce-pan with a good Piece of Butter, a little 
t, keep beating them with a Spoon till they are thick enough, 
then pour them on the Toaſt, Set the biggeſt Bunch of Brockely 
in the Middle, and the other little Pieces round and about, and 
garniſh the Diſh round with little Spriggs of Brockely. This is 
a pretty Side-diſh, or a Corner-plate. 


Aſparagus and Eggs. 


OAST a Toaſt as big as you have Occaſion for, butter it 
and lay it in your Diſh, butter ſome Eggs as above, and lay 
over it. In the mean Time boil ſome Graſs tender, cut it ſmall, 
and lay it over the Eggs. This makes a pretty Side - diſh for a 
— Courſe, or a Corner- plate. | 


Brockely in Sallad. 


| RROCKELY is a pretty Diſh, by way of Sallad in the Mid- 

dle of a Table. Boil it like Aſparagus (in the Beginning of 
the Book you have an Account how to clean it) Jay it in your 
Diſh, beat up Oil and Vinegar and a little Salt. Garniſh with 
Stertion-buds. 

Or boil it, and have plain Butter in a Cup. Or farce French 
Rolls with it, and buttered Eggs together for Change. Or farce 
* Rolls with Mullels done the fame Way as Oy ſters, only no 

ine. 


To make Potatoe Cakes. 


AKE Potatoes, boil them, peel them, beat them in a Mortar, 
mix them with Yolks of Eggs, a little Sack, Sugar, a little 


T 


beaten Mace, a little Nutmeg, a little Cream, or me ted Butter, 
work it up into a Paſte, then make it into Cakes, or juſt what 
Shapes you pleaſe with Molds, fry them brown in freſh Butter, 
lay them in Plates or Diſhes, melt Butter with Sack and Sugar, 
and pour over them. 


A Pudding 
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A Pudding made thus. 


MX it as before, make it up in the Shape of a Pudding, and 
bake it; pour Butter, Sack and Sugar over it. 


To make Potatoes like a Collar of Veal or Mutton. 


MAKE the Ingredients as before ; make it up in the Shape of 

a Collar of Veal, and with ſome of it make round Balls ; 
bake it with the Balls, ſet the Collar in the Middle, lay the Balls 
round, Jet your Sauce be Half a Pint of Red Wine, Sugar enough 
to ſweeten it, the Yolks of two Eggs, beat up a little Nutmeg, 
ſtir all theſe together for fear of curdling ; when it is thick 


enough, pour it over the Collar. This is a pretty Diſh for a 
Firſt or Second Courſe. 


To broil Potatoes. 


FIRST boil them, peel them, cut them in two, broil them till 
they are brown on both Sides, then lay them in the Plate or 
Diſh, and pour melted Butter over them. 


To fry Potatoes. 


Cor them into thin Shces as big as a Crown-Piece, y them 
brown, lay them in the Plate or Diſh, pour melted Butter, 
and Sack and Sugar over them. Theſe are a pretty Corner-plate. 


Maſhed Potatoes. 


ROL your Potatoes, peel them, and put them into a Sauce · pan. 
maſh them well: To two Pounds of Potatoes put a Pint of 
Milk, a little Salt, ſtir them well together, take care they don't 
ſtick to the Bottom, then take a Quarter of a Pound of Butter, 
{tir in and ſerve it up. | | 


To grill Shrimps. 


EASON them wich Salt and Pepper, ſhred Parſley, Butter, 
8 and Scollop-ſhells well; add ſome grated Bread, and let then 
ſtew for Half an Hour. Brown them with an hot Iron, anc 


ier ve them up. 


STO | Buttered 
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Buttered Shrimps. 


STE two Quarts of Shrimps in a Pint of White Wine, with 
Nutmeg, beat up eight Eggs, with a little White Wine, and 
Half a Pound of Butter, ſhaking the Sauce-pan one W ay all the 
Time over the Fire, till they are thick enough, lay toaſted Sip- 
pets round a Diſh, and pour them over it, ſo ſerve them up. 


To dreſs Spinach. 


P ICK and waſh your Spinach well, put it into a Sauce-pa 

with a little Salt, cover it cloſe, and let it ſtew till it is ju 
tender, then throw it into a Sieve, drain all the Liquor out, and 
2 it ſmall, as much as the Quantity of a French Roll, add 
Half a Pint of Cream to it, ſeaſon with Salt, Pepper, and grated 
Nutmeg, E in a Quarter of a Pound of Butter, and ſet it a ſtew- 
ing over the Fire for a Quarter of an Hour, ſtirring it often. Cut 
a French Roll. into long Pieces, about as thick as your Finger, fry 
them, poach fix Eggs, lay them round on the Spinach, ſtick the 
Pieces of Roll in and about the Eggs. Serve 1t up either for a 
Supper, or a Side-diſh at a Second Courſe. 


Stewwed Spinach and Eggs. 


PIC. and waſh your Spinach very clean, put it into a Sauce- 

pan, with a little Salt, cover it cloſe, ſhake the Pan often, 
when it is juſt tender, and whilſt it is green, throw it into a Sieve 
to drain, lay it into your Diſh. In the mean Time have a Stew- 
pan of Water boiling, break as many Eggs into Cups as you would 
__ When the Water boils put in the Eggs, have an Egg- 

ready to take them out with, lay them on the Spinach, and 
= Diſh with Orange cut into Quarters, with melted 

utter in a Cup, | 
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To boil Spinach oben you have not Room on the 
Fire, to do by itſelf. 
AVE a Tin Box, or any other Thing that ſhuts very cloſe, 


put in your Spinach, cover it ſo cloſe as no Water can get in, 
and put it into Water, or a Pot of Liquor, or any Thing you ate 


| boiling. It will take about an Hour if the Pot or Copper boils. 


In the ſame Manner you may boil Peas without Water. 


Aſparagus 


RO! L them tender, ſcrape them from the Duſt, cut them in 
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Aſparagus forced in French Rolls. 


FAKE three French Rolls, take out all the Crumb, by firſt 

cutting a Piece of the Top-cruſt off; but be careful that the 
Cruſt firs again the ſame Place. Fry the Rolls Brown in freſh 
Butter, then take a Pint of Cream, the Yolks of fix Eggs beat fine, 


. little Salt and Nutmeg, ſtir them well together over a flow Fire, 


till it begins to be thick. Have ready a Hundred of tmall Graſs 
boiled, then ſave Tops enough to ſtick the Rolls with ; the reſt 
cut ſmall and _- into the m, fill the Loaves with them. 
Before you fry the Rolls, make Holes thick in the Top-cruſt to 
ſtick the Graſs in; then lay on the Piece of Cruſt, and ſtick the 
Grais in, that it may look as if it was growing. It makes a pretty 
Side-diſh at a Second Courſe. 


To make Oyſter Loaves. 


FRY the French Rolls as above, take Half a Pint of Oyſters, 
ſtew them in their own Liquor, then take out the Oyſters 
with a Fork, ſtrain the Liquor to them, put them into a Sauce- 
again, with a Glaſs of White Wine, a little beaten Mace, a 
ittle grated Nutmeg, a Quarter of a Pound of Butter rolled in 
Flour, ſhake them well together, then put them into the Rolls 3 
and theſe make a pretty Side-diſh for a Firſt Courſe. You may 
tub in the Crumbs of two Ralls, and toſs up with the Oyſters. 


To ſlew Parſnips. | 


Slices, put them into a Sauce-pan with Cream enough ; fot 
Sauce a Piece of Butter rolled in Flour, a little Salt, and ſhake the 
Sauce pan often; when the Cream boils, pour them into a Plate 
tor a Corner-diſh, or a Side-diſh at Supper. | 


To maſh Parſnips. 


OIL them tender, ſcrape them clean, then ſcrape all the Soft 

into a Sauce pan, put as much Milk or Cream as will ſtew 

them. Keep them ſtirring, and when quite thick, {tir in a good 
Piece of Butter, and ſend them to Table. 


To ſkew Cucumber. f 

PARE twelve Cucumbers, and flice them as thick 2s a Hall. 

crown, lay them in a coarſe Cloth to drain, and when they arg 

dry flour them, and fry them 12 in frelh Butter; 2 
6 
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them out with an Egg-ſlice, lay them in a Plate before the Fire, 
and have ready one Cucumber whole, cut a long Piece out of the 
Side, and {coop out all the Pulp; have ready fry'd Onions, pecled 
and ſliced, and fry'd Brown with the ſliced Cucumber. Fill the 
whole Cucumber with the fry'd Onion, ſeaſoned with Pepper aud 
Salt; put on the Piece you cut out, and tye it round with a Pack- 
thread. Fry it Brown, firſt flouring it, then take it out of the 
Pan and keep it hot; keep the Pa on the Fire, and with one 
Hand put in a little Flour, while with the other you ſtir it. When 
it is thick put in two or three Spoonſuls of Water, and Half a 
Pint of White or Red Wine, two Sfoantuls of Catchup, ſtir it to- 
gether, put in three Blades of Mace, four Cloves, Half a Nutmeg, 
2 little Pepper and Salt, all beat fine together; ſtir it into the 
Sauce*pan, then throw in your Cucumbers, give them a Toſs or 
two, then lay the whole Cucumbers in the Middle, the reſt round, 
the Sauce over all, untye the Cucumber before you lay it into 
the Diſh. Garniſh the Diſh with fry'd Onions, and fend it to 
Table hot. This is a pretty Side-dith at a Firſt Courſe. .' 


To ragoo French Beans. 


AKE a 1 of a Peck of French Beans, ſtring them, 
dort ſplit them, cut them in three a- croſs, lay them in Salt 
and Water, then take them out and dry them in a coarſe Cloth, 
fry them Brown, then pour out all the Fat, put in a 2 5 of a 
Pint of hot Water, ſtir it into the Pan by Degrees, let it boil, 
then take a Quarter of a Pound of freſh Butter, rolled in a very 
little Flour, two Spoonfuls of Catchup, one Spoonful of Muſhroom- 
pickle, and four of White Wine, an Onion ſtuck with fix Cloves, 
two or three Blades of Mace beat, Halt a Nutmeg grated, a little 
P and Salt; ſtir it all together for a few Minutes, then throw 
Hy Beans, ſhake the Pan for a Minute or two, take out the 
Onion, and pour them into your Diſh. This is a pretty Side-diſh, 
and you may garniſh with what you fancy, either pickled French 
Beans, Muſhrooms, or Sampier, or any 'Thang elle. 


A Ragoo of Beans with a Force. | 

AGOO them as above, take two large Carrots, ſcrape and 
boil them tender, then maſh them in a Pan, ſeaſon with 
Pepper and Salt, mix them with a little Piecę of Butter, and the 
Tall of two raw Fggs. Make it into what Shape you pleaſe, 
and baking it a Quarter of an Hour in a quick Oven will do; but 
1 Tin Oven is the beft. Lay it in the Middle of the Diſh, and 
the Ragoo round. Serve it up hot for a Firſt Courſe. tb. 
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Or this Way Beans ragod'd with a Cabbage. 

PALE a nice little Cabbage, about as big as a Pint Baſon ; 
when the outſide Leaves, 'Top, and Stalk are cut off, half 

boil it, cut a Hole in the Middle pretty big, take what you cut 
out and chop it very fine, with a few of the Beans boiled, a Carrot 
boiled and maſhed, and a Turnip boiled ; maſh all together, put 
them into a Sauce-pan, ſeaſon them with Pepper, Salt and Nut- 
meg, 2 good Piece of Butter, ſtew them a few Minutes over the 
Fire, ſtirring the Pan often. In the mean Time put the Cabbage 
into a Sauce-pan, but take great Care it does not fall to Pieces; 
put to it four Spoonfuls of Water, two of Wine, and one of Catch- 
up, have a $ | of Muſhroom-pickle, a Piece of Butter rolled 
in a little Flour, a very little Pepper, cover it cloſe, and let it ſtew 
ſoftly till it is tender; then take it up carefully, and lay it in the 
Middle of the Diſh, pour your maſh Roots in the Middle to fill 
it yp high, and your Ragoo round it; you may add the Liquor 
the Cabbage was ſtewed in, ſend it to Table hot. This will do 
for a Tok Bottom, Middle, or Side-diſh. When Beans are not 
to be had, you may cut Carrots and Turnips into little Slices and 
fry them ; the Carrots in little round Slices, the Turnips in long 
Pieces about two Inches long, and as thick as one's Finger, 
tols them up in the Ragoo. 


Beans ragoo'd with Parſnips. 


TE two large Parſnips, ſcrape them clean, and boil them in 
Water. When tender take them 1 ſcrape all the Soft into 
a Sauce-pan, add to them four Spoonfuls of Cream, a Piece of 
Butter as big as a Hen's Egg, chip them in the Sauce pan well; 
and when they are quite thick, heap them up in the Middle of 
the Diſh, and the Ragoo round. ö 


Beans ragu'd with Potatoes. 
OIL two Pounds of Potatoes fofr, then peel them, put them 


iato a Sauce-pan, put to them Half a Pint of Milk, ftir them 
about, and a lirtle Salt: Then ſtir in a Quarter of a Pound of But- 
ter, keep ſtirring all the Time til] it is 0 thick, that you can't 
ſtir the Spoon in it hardly for Stiffneis, then put it into a Half 
penny Welch Diſh, firſt-buttering the Diſh. Heap them as high 
as they will lye, flour them, pour a little melted Butter over it, 
and then a few Crumbs of Bread. Set it into a Tin Oven before 
the Fire, and when Brown, lay it in the Middle of the Diſh, (take 

| | great 
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reat Care you don't maſh it) our Ragoo round it, and ſend 
e to Table hot. 8 * 


To ragoo Sellery. 
WASH and make a Bunch of Sellery very clean, cut it in 
Pieces about two Inches long, put them into a Stew. pan, 
with juſt as much Water as will cover it, tye three or four Blades 
of Mace, two or three of Cloves, about twenty Corns of Whole Pep. 
per in a Muſlin Rag looſe, put it into the Stew - pan, à little Onion, 
a little Bundle of Sweet Herbs, cover it cloſe, and let it ſtew ſoſtly 
till tender; then take out the Spice, Onion, and Sweet Herbs, put 
in Half an Ounce of Truffles Morels, two Spoonfuls of Catch- 
vp. a Gill of Red Wine, a Piece of Butter as big as an Egg rolled 
in Flour, fix Farthing French Rolls, ſeaſon with Salt to your Palate, 
ſir it all together, cover it cloſe, and let it ſtew till the Sauce is 
thick and good. Take care that your Rolls don't break, ſhake 
vour Pan oſten; when it is enough, diſh it up and garniſh with 
Lemon. The Yolks of fix hard Eggs, or more, put in with the 
Rolls, will make it a fine Diſh. This for a Firſt Courle. 
If you would have it White, put in White Wine inſtead of Red, 
and fome Cream, for a Second Courſe, 


To ragoo Muſhrooms. 


DEEL and ſcrape the Flaps, put a Quart into a Sauce-pan, 2 
P very little Sale, fot kar — e let them 3 
then take them off, put to them a Gill of Red Wine, a Quarter of 
4 Pound of Butter rolled in a little Flour, a little Nutmeg, a little 
heaten Mace, {2t it on the Fire, ſtir it now and then; when it is 
thick and fine, have ready the Yolks of fix Eggs hot, and boiled 
in a Bladder hard, lay it in the Middle of your Diſh, and pour 
the Ragoo over it. Garniſh with broiled Muſhrooms. 


A pretty Diſb of Eggs. 

B00 fix Eggs hard, peel them, and cut them in thin Slices, 
put a Quarter of a Pound of Butter into the — then 
pit in your Eggs and fry them quick. Half a Quarter of an Hour 
will do them. You muſt be very careful not to break them, throw 
over them Pepper, Salt and Nutmeg, lay them in your Diſh be- 
fore the Fire, pour out all the Fat, ſhake in a little Flour, and 
bave ready two Shallots cut ſmall ; throw them into the Pan, pour 
in a of a Pint of White Wine, a little Juice of Lemon, 
and a little Piece of Butter rolled in Flour. Stir all rogether till 
4x 4s chick; if you have bot Sauce enough, put ina little more 
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Wine, toaft ſome thin Slices of Bread. cut three-corner Ways, and 


hy round your Diſh, pour the Sauce all over, and ſend it to Table 
hot. You may put Sweet Oil on the Toaſt, if it be agreeable. 


Eggs a la Tripe. 


RUE your Eggs hard, take off the Shells and cut them 

ways in four (Quarters, put a little Butter into a Stew-pan, let 

it melt, ſhake in a little Flour, ſtir it with a 8 then put in 

your Eggs, throw a little grated Nutmeg all over, a little Salt, a 

of ſhred Parſley, ſhake your Pan round, pour in a little 

Cream, toſs the Pan round carefully, that you don't break the 

Eggs. When your Sauce 1s thick and fine, take up your Eggs, 
pour the Sauce all over them, and garniſh with Lemon, 


A Fricaſey of Eggs. 

OIL eight Eggs hard, take off the Shells, cut them into Quar- 

ters, have ready Half a Pint of Cream, and a Quarter of a 

Pound of freſh Butter; ſtir it together over the Fire, till it is 

thick and ſmooth, Jay the Eggs in your Diſh, and pour the Sauce 

all over. Garniſh with the ard Yolks of three Eggs cut in two, 
and lay round the Edge of the Diſh. 


A Ragoo of Eggs. 

OIL twelve Eggs bard, take off the Shells, and with a little. 
Knife very carefully cut the White a-croſs Long-ways, ſo that 

the White may be in two Halves, and the Lolk whole. Be care- 
ful neither to — the Whites nor Yolks, take a Quarter of a 
Pint of pickled Muſhrooms chopped very fine, Half an Ounce of 
Truffles and Morels, boiled in three or four nfuls of Warer 
{ave the Water, and chop the Truffles and Morels very ſmall, boil 
a little Parſley, chop it fn:, mix them together with the Truffle 
Water you ſaved, grate a little Nutmeg in, a little beaten Mace, 
put it into a Sauce-pan with three Spoonfuls of Water, a Gill of 
Red Wine, one Spoonful of Catchup, a Piece of Butter as big as a 
large Wallnut, rolled in Flour, ftir all together, and let it boil. 
In the mean Time get ready your Eggs, lay.the Yolks and Whites 
in Order in your Diſh, the 4 Parts of the Whites up ſt. 
that they may be filled, take ſome Crumbs of Bread, and try. chem 
brown and - criſp, as you do for Larks, with which fill up the 
W hites of the Eggs as high as they will lye, then pour in your 
Sauce all over, and garniſh with fry'd Crumbs of Bread. This is 
a very genteel pretty Diſh, if it be well done. a 
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- 7 broil Egg. 


UT-a Toaſt round a Quartern Loaf, toaſt it Brown, lay it en 


your Diſh, butter it, and very carefully break fix or eight 
Eggs on the Toaſt, and take a red-hot Shovel and hold over 
them. When they are done, ſqueeze a Sille Orange over them, 
grate a little Nutmeg over it, and ſerve it up for a Side-plate. 

ou may poach your s, and lay them on the Toaſt ; or 
toaſt your I oaſt criſp, and pour a little boiling Water over it; 
ſeaſon it with a little Salt, and then lay your poached Eggs on it. 


To dreſs Eggs with Bread. 


AKE Penny-Loaf, ſoak it in a Quart of hot Milk for two 


Hours, or till the Bread is ſoft, then ſtrain it through a coarſe 
Sieve, put to it two Spoonfuls of Orange-flower Water, or Roſe 
Water, ſweeten it, grate in a little Nutmeg, take a little Diſh, 
butter the Bottom . it, break in as many Egge as will cover the 
Bottom of the Diſh, pour in the Bread and Milk, ſet it in a Tin 


Oven before the Fire, and Half an Hour will bake it; or it will 
do on a Chaffing-diſh of Coals. Cover it cloſe before the Fire, or 


bake it in a flow Oven. 


To farce Eggs. 
GET a Couple bf Cabbage-lettuces, ſcald them with a few 
Muſhrooms, Parſley, Sorrel and Chervil ; them chop them 
very ſmall with the Yolks of hard Eggs, ſeaſoned with Salt and 
Nutmeg, then ſtew them in Butter ; and when they are enough, 
t in a little Cream, then pour them into the Bottom of a Diſh. 
ake the Whites and chop them very fine with Parſley, Nutmeg 


and Salt, lay this round the Brim of the Diſh, and run a red-hot. 


Fire-ſhovel over it, to Brown it. 
Eggs with Lettuce. 
QCALD ſome Cabbage-lettuce in fair Water, ſqueeze them well, 
then ſlice them, and toſs them up in a Sauce-pan with a Piece 
of Butter, ſeaſon them with Pepper, Salt, and a little Nutmeg. 
Let them ſtew Half an Hour, chop them well together, when they 
are enough, lay them in your Diſh, fry ſome Eggs nicely in But- 


ter, and lay on them. Garniſh with Seville Orange. 


-_ 
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To fry Eggs as round as Balls. 


JAVING a deep Frying-pan, and three Pints of clarified But- 
ter, heat it as hot as for Fritters, and ſtir it with a Stick, till 

it runs round like a W hirl-pool ; then break an Egg into the Mid- 
dle, and turn it round with your Stick, till it be as hard as a 
poached Egg, the whirling ronnd of the Butter will make it as 
round as a Ball, then take it up with a Slice, _—_ it in a Diſh 
before the Fire : They will keep hot Half an Hour and yet be 
ſoft ; ſo you may do as many as you pleaſe. You may ſerve theſe 
with what you pleaſe, nothing better than ſtewed Spinach, and 
garniſh with Orange. 


To make an Egg as big as Twenty. 


p ART the Yolks from the Whites, ſtrain them both ſeparate 
through a Sieve, tye the Yolks up in a Bladder in the Form 
of a Ball. Boil them hard, then put this Ball into another Blad- 
der, and the Whites round it; tye it up oval Faſhion, and boil it. 
Theſe are uſed for grand Sall This is very pretty for a Ra- 
goo, boil five or fix Yolks together, and lay in the Middle of the 
1 of Eggs; and fo you may make them of any Size you 
pleaſe. 


To make a Grand Diſb of Eggs. 


OU muſt break as many Eggs as the Yolks will fill a Pint Ba- 
fon, the Whites by 2 tye the Yolks by 2 
in a Bladder round: Boil them hard, then have a wooden Bou 
that will hold a Quart, made like two Butter- diſhes, but in the 
Shape of an Egg, with a Hole through one at the Top. You are 
td obſerve, when you boi] the Yolks to run a Packthread through . 
it, and a Quarter of a Yard hanging out, When the Tolk 1s 
boiled hard, put it into the Bowl-d1ſh ; but be careful to hang it 
fo as to be in the Middle. The String being drawn through the 
Hole, then clap the two Bowls together and tye them tight, and 
with-a five Tunnel pour in the Whites through the Hole: Then 
ſtop the Hole cloſe, and boil it hard. It will take an Hour. When 
it is boiled enough, carefully open it, and cut the String cloſe. In 
the mean Time take twenty Eggs, beat them well, the Yolks by 
themſelves, and the Whites by themſelves ; div ide the Whites into 
two, and boil them in BI the Shape of an Egg. When 
they are boiled hard, cut one in two longways, and one croleways, 
and with a five ſharp Knife cut out ſome of the Whie in t 
Middle; lay the great Egg in the Middle, the two long Halves 
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on each Side, with the hollow Part uppermoſt, and the two round 
flat between. Take an Ounce of 'Trutfles and Morels, cut them 
very mall, boil them in Half « Pint of Water till they are tender, 
then chop a Pint of freſh Muſhrooms _ and waſhed, 

imall, and put into the Truffles Morels. Let them 
boil, add a little Salt, a little beaten Nutmeg, a little beaten Mace, 
and add a Gill of pickled Muſhrooms chopped fine. Boil fixteen 
of the Yolks ina Bladder, then chop them and mix them 
with the other Ingredients ; thicken it with a Lump of Butter 
rolled in Flour, ſhaking your Sauce-pan round till hot and thick, 
then fill the round wi hites, turn them down again, and fill 
the two long ones; what remains, ſave to put into the Sauce-pan, 
Take a Pint of a Quarter of a Pound of Butter, the other 
four Yolks beat fine, a Gill of White Wine, a Gill of pickled 
Muſhrooms, a little beaten Mace, and a little Nutmeg ; all 


_—_ —_ jents, and ſtir all well toge- 
ther one way till it is thick and fine; pour it over all, and gar - 
niſh with notched Lemon. 


This is a grand Diſh at a Second Courſe. Or you may mix it 
up with Red Wine and Butter, and it will do for a Firſt 


To. make a pretty Diſh of Whites of Eggs. 
FALE the Whites of ele Logs beat them up with four 

Spoontuls of Roſe· water, a little grated 1 a little 
Nutmeg, and ſweeten with Sugar: Mix them well, boil them in 
four Bladders, tye them in the Shape of an Egg, and boil them 
hard. They will take Half an Hour. Lay in your Diſh, 
when cold ; mix Half a Pint of thick Cream, a Gill of Sack, and 
Half the Juice of a Seville >. Mix all together, and ſweeten 
with fine Sugar, and 4 over the Eggs. Serve it up for a Side- 
diſh at Supper, or when you pleaſe. 


To dreſs Beans in Ragoo. 


you muſt boil your Beans ſo that the Skins will flip off. Take 
about a Quart, ſeaſon them with Pepper, Salt and Nutmeg, 
then flour them, and have ready ſome Butter in a Stew - pan, throw 
in your Beans, fry them of a fine Brown, then drain them from the 
Fat, and lay them in your Diſh. Have ready a Quarter of a Pound 
of Butter melted, Half a Pint of the ed Beans boiled, 
and beat-in a Mortar, with a very little Pepper, Salt and Nutmeg 3 
then by Degrees mix them in the Butter, and pour over the other 


Beans. Garniſh with a boil'd and fry'd Bean, and 2 
f | | 7 
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fill the Rim of your Diſn. They are v without 
Bie. and only plain Burrer melted over * * | 


An Amulet of Beans. 


RLANCH your Beans, and fry them in ſweet Butter, with a 
little Parſley, pour out the Butter, and pour in joe Cream. 
Let it ſimmer, ſhaKing your Pan; ſeaſon with Pepper, Salt and 
Nutmeg, thicken with three or four Yolks of Eggs, have ready a 
Pint of Cream, thickned with the Yolks of four Eggs, ſeaſon 
with a little Salt, pour it in your Diſh, and lay your Beans on the 
Amulet, and ſerve it up hot. i 
The ſame Way you may dreſs Muſhrooms, Truffles, Green Peas, 
gus, and Artichoke-bottoms, Spinach, Sorrel, c. all being 
cut into ſmall Pieces, or ſhred fine. 


To make a Bean Tanſey. 


TAKE two Quarts of Bears, blanch, and bear them very fine in 

a Mortar; ſeaſon with Pepper, Salt and Mace; then put in 
the Yolks of fix Eggs, and a Quarter of a Pound of Butter, a Pint 
of Cream, Half a Pint of Sack, and ſweeten to your Palates. Soak 
four Naples Biſcuits in Half a Pint of Milk, mix them with the 
other Ingredients. Butter a Pan and bake it, then turn it on a 
Diſh, and ſtick Citron and Orange-peel candied, cut ſmall, and 
ſtuck about it. Garniſh with Seville Orange. 


| To make a Water Tanſcy. | 
T AKE twelve Eggs, beat them very well, Half 2 Manchet 
| ed, and fifted through a Cullender, or Half a Penny Roll, 
Halt a Pint of fair Water. Colour it with Juice of Spinach, and 
one {mall Sprig of Tanſey beat together; ſeaſon it with Sugar to 
your Palate, a little Salt, a fnall Nutmeg grated, two or three 
Spoonfuls of Roſe-water, put it into a Skellet, ſtir it all one Way, 
and let it thicken like a Haſty-pudding. Then bake it, or you 
may butter a Stew-pan and put it into. * a Diſh and lay over 
it; When one Side is enough, turn it with the Diſh, and ſlip the 
other Side into the Pan. When that is done, ſet it into a Maſſereau, 
and throw Sugar all over, and garniſh with Orange. | 


Peas Francoiſe. | | 

AKE a Quart of ſhelled Peas, cut a large Saniſo Onion, or 
two middling ones ſmall, and two Cabbage or Sileſia Lettuces 
cut ſmall, put them into a Sauce-pan, with Half a Pint of Water, 


ſeaſon them with a little Salt, a little beaten Pepper, and a little 
D d beaten 
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beateri Mace, and Nutmeg. Cover them cloſe, and let them ſtew 
a Quarter of an Hour, then put in a Quarter of a Pound of freſh 
Butter rolled in a little Flour, a Spoonful of Catchup, a little 
Piece of burnt Butter as big as a Nutmeg, cover them cloſe, and 
let it ſimmer ſoftly an Hour, often ſhaking the Pan. When it is 
enongh, ſerve it up for a Side-difh. 

For an Alteration, you may ſtew the Ingredients as above ; then 
take a ſmall Cabbage-Lettuce, and Half boil it, then drain it, cut 
the Stalk flat at the Bottom, ſo that it will ſtand firm in the Diſh, 
and with a Knife very carefully cut out the Middle, leaving the 
dutſide Leaves whole. Put what you cut out into a Sauce-pan, 
chop it, and put a Piece of Butter, a little Pepper, Salt and Nut- 
meg, the Yolk of a hard Egg chopped, a few Crumbs of Bread, 
mix al] together, and when 1t is hot fill your Cabbage, put ſome 
Butter into a Steu- pan, tie your Cabbage, and fry it till you think 
it is enough; then take it up, untie it, and firſt pour the Ingredi- 
ents of Peas into your Diſh, ſet the forced Cabbage in the Middle, 
and have ready Sar Artichoke-bottoms fry'd, and cut in two, and 
laid round the Diſh. This will do for a Top Diſh. 2 


Green Peas with Cream. 


AKE a Quart of fine Green Peas, put them in a Stew-pan 

with a Piece of Butter as big as an Egg, rolled in a little Flour, 
ſeaſon them with a little Salt and Nutmeg, a Bit of Sugar as big as 
a Nutmeg, a little Bundle 4 ſome Parſley chopped 
fine, a Quarter of a-Pjnt of boiling Water. Cover them cloſe, 
and let. he ſtew very ſoftly Half an Hour, then pour in a Qua- 
ter of a Pint of good Cream, Give it one boil, and ſer ve it up 
for a Side-plate. / 


A Farce Meagre Cabbage. 


17 K E a White-heart Cabbage, as big as the Bottom of a 
1 Plate, let it boil five Minutes in Water, then drain it, cut 
the Stalk flat to ſtand in the Diſh, then carefully open the Leaves, 
and take out the Inſide, leaving the outfide Leaves whole. Chop 
what you take out very fine, take the Fleſh of two or three Floun- 
ders or Plaiſe, clean from the Bone; chop it with the Cabbage 
and the Yolks and Whites of four hard Eggs, a Handful of picked 
Parſley, beat all together in à Mortar, with a Quarter of a Pound 
of melted Butter; mix it up with the Tolk of an Egg; and a few 
Crumbs of Bread, fill the Cabbage, and tie it together, put it into 
a Nee p 2 or Sauce - pan, put to it Half a Pint of Water, a 


Quarter of a Pound of Butter rolled in a little Flour, the Yolks of 
; tour 


ſtew 
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four hard Egge, an Onion ſtuck with fix Cloves, whole Pepper, 
and Mace tied in a Muſlin Rag, Half an Ounce of Truffles and 
Morels, a Spoonful of Catchup, a few pickled Muſhrooms, cover 
it cloſe, and let it fimmer an Hour. If you find it is not enough, 
you muſt do it longer. When it is done, lay it in your Diſh, un- 
tie 1t, and pour the Sauce over. | 


To farce Cucumbers. 


T AKE fix large Cucumbers, cut a Piece off the Top, and ſcoop 
out all the Pulp ; take a large white Cabbage boiled tender, 
take only the Heart, chop it fine, cut a large Onion fine, ſhred 
ſome Parſley, and pickled Muſhrooms ſmall, two hard Eggs 
chopped very fine, ſeaſon it with Pepper, Salt and Nutmeg. Stuff 
our Cucumbers full, and put on the Pieces, tie them with a 
ackthread, and fry them in Butter of a light Brown ; have the 
following Sauce ready : Take a Quarter of a Pint of Red Wine, 
a Quarter of a Pint of boiling Water, a ſmall Onion 3 fine, 
a little Pepper and Salt, a Piece of Butter as big as a Wallnut roll- 
ed in Flour; when the Cucumbers are enough, lay them in you 
Diſh, pour the Fat out of the Pan, and pour in this Sauce, ler it 
boil, and have ready two Yolks of Eggs beat fine, mixed with 
two or three Spoontuls of the Sauce, then turn them into the Pan, 
let them boil, keeping it ſtirring all the Time, untie the Strings, 
and pour the Sauce over. Serve it up for a Side-diſh. Garniſh 
with the Tops. 


To flew Cucumbers. 


T AKE fix large Cucumbers, ſlice them; take fix large Onions, 
peel and cut them in thin Slices, fry them both Brown, then 
drain them and pour out the Fat, put them into the Pan again, 
with three Spoontuls of hot Water, a Quarter of a Pound of Butter 
rolled in Flour, and a Tea Spoonful of, Muſtard. Seaton with 
Pepper and Salt, and let them ftew a Quarter of an Hour loftly, 
ſhaking the Pan often; when they are enough, diſh them up. 


Fry'd Sellery. 


T AKE fix or eight Heads of Sellery, cut off the green 1 

and take off the outſide Stalks, waſh them clean, and pare the 
Roots clean ; then have ready Half a Pint of White Wine, the 
Yolks of three Fgys beat fine, and a little Salt and Nutmeg ; mix 


all well together with Flour into a Batter, dip every Head 2 the 
atter, 


N 
* 
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Batter, and fry them in Butter; when enough, lay them in your 
Difh, and pour melted Butter over them. | 


Sellery with Cream. 


WASH and clean fix or eight Heads of Sellery, cut them 
about three Inches long, bot] them tender, pour away all the 
Water, and take the Yolks of four Eggs beat fine, Half a Pint of 
Cream, a little Salt and Nutmeg, pour it over, E the Pan 
ſhaking all the while. When it begins to be thick, it up. 


Cauliflowers Fry d. 


8 AKE two fine Cauliflowers, boil them in Milk and Water, 
then leave one whole, and pull the other to Pieces; take Half 
2 Pound of Butter, with two 8 tuls of Water, a little Duſt of 
Flour, and melt the Butter in a Stew-pan ; then put in the whole 
Cauliflower cut in two, and the other pull to Pieces, and fry it till 
it is of a very light Brown. Seaſon it with +; and Salt. 
When it is enough, lay the two Halves in the Middle, and pour 
the reſt all over. 


To make an Oatmeal Pudding, 


AKE a Pint of fine Oatmea!, boil it in three Pints of new 

Milk, ſtirring it till it is as thick as a Haſty-pudding ; take 

it off, and ftir in Half a Pound of freſh Butter, a little beaten Mace 

and Nutmeg, and a Gill of Sack ; then beat up eight Eggs, Half 

the Whites, ſtir it all well together, lay a Puff-paſte all over the 

Diſh, pour in the Pudding, and bake it Half an Hour, Or you 
may boil it with a few Currants. 


To make a Potatoe Pudding. 


AKE a Quart of Potatoes, boil them ſoft, peel them, and 
maſh them with a Back of a Spoon, and rub them through a 
Sieve, to have them fine and ſmooth ; take Half a Pound of treſh 
Butter melted, Half a Pound of fine Sugar, ſo beat them well to- 
2 till they are very ſmooth, beat fix Eggs, Whites and all, 
ir them in, and a Glaſs of Sack or Brandy. You may add Half 
a Pound of Currants, boil it Half an Hour, melt Butter with a 
Glais of White Wine, ſweeten with Sugar, and pour over it. You 
may bake it in a Diſh, with Puff-paſte all the Diſh, and at 
the Bottom. | | 
| To 


your 
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To make à Second Potatoe Pudding. 


BYE two Pounds of Potatoes, boil and beat them in a Mortar 
fine, beat in Half a Pound of melted Butter, boi! it Half an 
Hour, pour melted Butter over it, with a Glaſs of White Wine, or 
the Juice of S ville Orange, and throw Sugar all over the Pud- 
ding and Diſh. 


To make a Third Sort of Potatoe Pudding, 


12 two Pounds of white Potatoes, boil them ſoſt, peel and 
beat them in a Mortar, or ſtrain them through a Sieve, till 
they are quite ſine; then mix in Half a Pound of freſh Butter 
melted, then beat up the Yolks of eight Eggs and three Whites, 
ſtir them in, and Half a Pound of white Sugar finely pounded, 
Half a Pint of Sack, ſtir it well together, grate in Half a large 
Nutmeg, and ftir in Half a Pint of Cream, make a Puft-paſte, and 
lay all over your Diſh, and round the Edges, pour 1n the Pud- 
ding, and bake it of a fine Light-brown. | 

For Change put in Half a Pound of Currants, or you may ſtrew 
over the Top an Ounce of Citron and Orange - peel cut thin, 
before you put it into the Oven. 


To make an Orange Pudding. 


TAKE the Yolks of fixteen Eggs, beat them well, with Half 

a Pound of melted Butter, grate in the Rind of two fine Se- 
ville Oranges, beat in Half a Pound of fine Sugar, two Spoonfuls 
of Orange flower Water, two of Roſe Water, a Gill of Sack, Half 
a Pint of Cream, two Naples Biſcuits, or the Crumb of a Halfpenny 
Roll ſoaked in the Cream, and mix all well together. Make 
a thin Puff- paſte and lay all over the Diſh, and round the Kim, 
=_ in the Pudding and bake it. It will take about as long 


ng as a Cuſtard. 


To make a Second Sort of Orange Pudding. 


You muſt take fixteen Yolks of Eggs, beat them fine, mix 

them with Half a Pound of freſh Butter melted, and Half a 
Pound of white Sugar, a little Rote-water, and a little Nutmeg. 
Cut the Peel of a fine large Seville Orange fo thin as none of the 
White appears, beat it fine in a Mortar, till it is like a Paſte, and 
by degrees mix in the above Ingredients all together, then lay a 
Puff. paſte all over the Diſh, pour in the Ingredients, and bake it. 
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To make a Third Orange Pudding, 


VO muſt take two large Seville Oranges, and grate of the 

Rind as far as they are yellow, then put your Oranges in fair 
Water, and let them boil till they are tender. Shift the Water 
three or four Times to take out the Bitterneſs ; when they are ten- 
der, cut them open, and take away theiSeeds and Strings, and beat 
the other Part in a Mortar, with Half a Pound of Sugar, till it i; 
a Paſte ; then put to it the Yolks of fix Eggs, three or four Spoon- 
fuls of thick Cream, Half a Naples Biſcuit grated, mix thele to- 
gether, and melt a Pound of freſh Butter very thick, and tir it 
well in. When it is cold, - a little thin Puff-paſte about the 
Bottom and Rim of your Diſh, pour 1n the Ingredients, and bake 
it about three Quarters of an Hour. 


To make a Fourth Orange Pudding. 


Y OU muſt take the outſide Rind of three Seville Oranges, boil 
them 1n ſeveral Waters till they are tender, then pound them 
in a Mortar, with three ere of a Pound of Sugar; then blanch 
Half a Pound of Sweet Almonds, beat them very fine with Roſe- 
water to keep them from oiling, then beat ſixteen Eggs, but fix 
Whites, a Pound of freſh Butter, and beat all thele together till it 
is light and hollow ; then lay a thin Puff-paſte all over a Diſh, 
and put in the Ingredients. e it with your Tarts. 


To make a Lemon Pudding. 


RATE the outſide Rind of two clear Lemons, then grate two 

Naples Biſcuits, and mix with the grated Peel, and add to it 
three Quarters of a Pound of white Sugar, twelve Yolks of Eggs, 
and Half the Whites, three Quarters of a Pound of melted Butter, 
Half a Pint of thick Cream, mix all well together, lay a Puff. paſte 
all _ the Diſh, pour the Ingredients in, and bake it. An Hour 
wil e it. | 


To bake an Almond Pudding, 


LANCH Half a Pound of Sweet Almonds, and four bitter 
Ones, in warm Water, take them and pound them in à Marble 
Mortar, with two Spoonfuls of Orange-flower Water, and two df 
Roſe-water, a Gill of Sack, mix in four grated Naples Biſcuits, 
three Quarters of a Pound of melted Butter, beat eight Eggs, and 
mix them with a 9 of Cream boiled, grate in Half a Nutmeg, 


and a Quarter of a Pound of Sugar; mix all well together, * 
| in 
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thin Puff-paſte, and lay all over the Diſh ; pour in the Ingredients 
and bake it. 


To boil an Almond Pudding. 


BE AT a Pound of Sweet Almonds as ſmall as poſſible, with 
three Spoonfuls of Roſe-water, and a Gill of Sack or White 
Wine, and mix in Halt a Pound of freſh Butter melted, with five 
Tolks of Eggs and two Whites, a Quart of Cream, a r of a 
pound of Sugar, Half a Nutmeg grated, one Spoonful of Flour, 
and three Spoonfuls of Crumbs of White Bread ; mix all well 


together, an boil it. It will take Half an Hour's boiling. 


To make a Sagoe Pudding, 


2 ET Half a Pound of Sagoe be waſhed well in three or four 
LJ hot Waters, then put to it a Quart of new Milk, and let it 
boil together till it is thick; ſtir it carefully, for it is apt to burn, 
t in a Stick of Cinnamon when you ſet it on the Fire; when it is 
foiled take it out; before you pour 1t out, ſtir in Half a Pound of 
freſh Butter, then pour it into a Pan, and beat up nine Eggs, with 
five of the Whites, and four Spoonfuls of Sack ; ſtir all together, 
and ſweeten to your Taſte. Put in a Quarter of a Pound of Cur- 
rants clean waſhed and rubbed, and juſt plump'd in two Spoontuls 
of Sack, and two of Roſe-water : Mix all well together, lay a 
Puff-paſte over a Diſh, pour in the Ingredients, and bake it. 


To make a Millet Pudding. 


OU muſt get Half a Pound of Millet Seed, and after it is 

waſhed picked clean, put to it Halt a Pound of Sugar, 
2 whole Nutmeg grated, and three Quarts of Milk. When you 
have mixed all well together, break in Half a Pound of freſh 
Batter; butter your Diſh, pour it in, and bake it. 


To make a Carrot Pudding. 


OU muſt take a raw Carrot, ſcrape it very clean, and grate 

it. Take Half a Pound of the grated Carrot, and a Pound 
of grated Bread, beat up eight Eggs, leave out Half the Whites, 
and mix the Eggs with Half a Pint of Cream ; then ſtir in the 
Bread and Carrot, Half a Pound of freſh Butter melted, Half a 
Pint of Sack, and three Spoonfuls of Orange-flower Water, a Nut- 
meg grated. Sweeten to your Palate. Mix all well together, and 
if it is not thin enough ſtir in a little new Milk or Cream. Let 
it be of a moderate Thickneſs, lay a Puft-paſte all * no 

| ih, 
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Diſh, and in the Ingredients. Bake it; it will take an Hour” 
baking : & may boil it; but then you muſt melt — IT 
Put in White Wine and Sugar. 


A Second Carrot Pudding, 


(GET two Penny Loaves, pare off the Cruſt, ſoak them ina f. 
Quart of boiling Milk, let it ſtand till jt is cold, then grate * 
in two or three large Carrots, then put in eight Eggs well beat, 
and three Quarters of a Pound of freſh Butter melted, grate in a 
little Nutmeg, and ſweeten to your Taſte. Cover your Diſh with 
Puf#-paſte, pour in the Ingredients, and bake it an Hour, 


To make a Cowſllip Pudding. 


AVIN 4. the Flowers of a Peck of Cowſlips, cut them 
imall, pound them ſmall, with Half a Pound of Naples 
Biſcuits grated, and three Pints of Cream. Boil them a little, 
then take them off the Fire, and beat up ſixteen Eggs, with a 
little Cream, and a little Roſe Water. Sweeten to your Palate. 
Mix it all well together, butter a Diſh and pour it in. Bake it, 
and when it is enough, throw fine Sugar over, and ſerve it 2 
Nore, New Milk will do in all theſe Puddings, when you have 


AO 
To make a Quince, Apricot, or White Pear-plumb 
Pudding. 


CALD your Quinces very tender, them very thin, ſcra 
oft the Soft, — it with Ju ar was Tn, put in a little G18 
ger, and a little Cinnamon. To a Pint of Cream, you muſt put 
three or four Yolks of Eggs, and ſtir it into your Quinces, ti 
they are of a good Thickneſs, It muſt be thi So you 
may do Apricots, or white Pear-plumbs. Butter your Diſh, pour 
it in, and Þake it. mY 


To make a Pearl Barley Pudding. '# 


ET a Pound of Pearl Barley, waſh it clean, put to it three But 

Quarts of new Milk, and Half a Pound of double-refined thr; 

Sugar, a, Nutmeg grated, then put it into a deep Pan, and bake | wh; 

it with brown Bread. Take it out of the Oven, beat up fix Eggs; ita 

mix all well together, butter a Diſh, pour it in, bake it again an You 
Hour, and it will be excellent. 0 2 
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To make a French Barley Pudding. 
P UT to a Quart of Cream fix Eggs well beaten, Half the 


Whites, ſweeten to your Palate, a little Orange- flower Water, 
or Roſe-water, and a Pound of melted Butter; then put in fix 
Handfuls of French Barley, that has been boiled tender in Milk, 
butter a Diſh and put it in. It will take as long baking as a 
Veni{on-paſty. 


To make an Apple Pudding. 


74 K E twelve large Pippins, pare them, and take out the 
Cores, put them into a Sauce- pan, with four or five Spoonfuls 


of Water, boil them till they are toft and thick; then beat them 


well, ſtir in a Quarter of a Pound of Butter, a Pound of Loaf Sugar, 
the Juice of three Lemons, the Peel of two Lemons cut thin, and 
beat fine in a Mortar, the Yolks of eight Eggs beat; mix all well 
together, bake it in a ſlack Oven, — it is near done, throw 
over a little fine Sugar. You may bake it in Puff-paſte, as you 
do the other Puddings. 


To make an Italian Pudding. 


TAKE a Pint of Cream, and ſlice in ſome French Roll, as much 

as you think will make ir thick enough, beat ten Eggs fine, 
grate a Nutmeg, butter the Bottom of your Diſh, ſlice twelve Pip- 
=_ into it, throw ſome Orange-peel and Sugar over, and Halt a 
Pint of Red Wine; then pour your Cream, Bread, and Eggs over 
it; firſt lay a Puff-paſte at the Bottom of the Diſh, and rouud 
the Edges, and bake it Half an Hour. | 


To make a Rice Pudding. 


AKE a Quarter of a Pound of Rice, put it into a Sauce-pan, 

with a Quart of new Milk, a Stick of Cinnamon, fiir ic ofren 
to keep it from ſticking to the Sauce-pan. When ic 1s boiled 
thick, pour it into a Pan, ſtir in a Quarter of a Pound of freih 
Butter, and Sugar to your Palate ; grate in Half a Nutmeg, add 
three or four Spoonfuls of Roſe-water, and ſtir all well together; 
when it is cold, beat up eight Eggs, with Half the Whites, beat 
it all well together, butter a Diſh and pour it in, and bake it. 
You may lay a Puff-paſte firſt all over the Diſh ; for Change put 


in a few Currants and Sweetmeats, if you chule it. 
Ee <A Second 


212 The Art of Cookery, 
A Second Rice Pudding. 

G ET Half a Pound of Rice, put to it three Quarts of Milk, ſtir 

I in Half a Pound of Sugar, grate a ſma]l Nutmeg 1n, and break 

in Half a Pound of freſh Butter ; butter a Diſh and Pour it 

in, and bake it. You may add a Quarter of a Pound of Currants 

for Change. If you boil the Rice and Milk, and then ſtir in 


the Eggs and Sugar, you may bake it before the Fire, or in a 
Tin Oven. | | 


A Third Rice Pudding. 


T AK E the Flour of Rice fix Ounces, put it into a Quart of 
Milk, and let it boil till it is pretty thick, ſtirring it all the 
while; then pour it into a Pan, ſtir in Half a Pound of freſh Butter, 
and a Quarter of a Pound of Sugar ; when it is cold, grate in a 
Nutmeg, beat fix Eggs with a Spoonful or two of Sack, beat 
and ſtir all well together, lay a thin Puff-paſte at the Bottom ot 
your Diſh, pour it in, and bake it. 


To oil à Cuſtard Pudding. 


1 * KE a Pint of Cream, out of which take two or three Spoon- 
fuls and mix with a Spoonful of fine Flour, ſet the reſt to 
boil. When 1t 1s boiled take it off, and ſtir in the cold Cream 
and Flour very well; when it is cool, beat up five Yolks and two 
Whites of Eggs, and ſtir in a little Salt and ſome Nutmeg, and 
two or three Spoonfuls of Sack, ſweeten to your Palate, butter a 
wooden Bow], and pour it in, tie a Cloth over it, and boil it Halt 
an Hour. When it is enough, untie the Cloth, turn the Pudding 
out into your Diſh, and pour melted Butter over it. 


To make a Flour Pudding. 


T AKE a Quart of Milk, beat up eight Eggs, but four of the 
1 Whites, mix with them a Quarter ofa Pint of Milk, and ſtir 
into that four large Spoonfuls of Flour, beat it well together, ball 

fx bitter Almonds, in two Spoonfuls of Water, pour the Water 

\anto the Eggs, blanch the Almonds, and beat them fine in a Mor- 
tar; then mix them in with Half a large Nutmeg, and a Tea 

Spoonful of Salt; then mix in the reſt of the Milk, flour your 

Cloth well, and boil it an Hour, pour melred Butter over it, and 

Sugar, if you like it, thrown all over. Obſerve always in boiling 
Puddings, that the Water boils before you Put them into the Pot, 
and have ready, when they are boiled, a Pan of clean cold Water, 
Jult 
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juſt give your Pudding one dip in, then untie the Cloth, and it 
will turn out, without ſticking to the Cloth. 


To make a Batter Pudding, 


TALE a Quart of Milk, beat up fix Eggs, Half the Whites, 

mix as above fix Spoonfuls of Flour, a Tea Spoonful of Salt, 
ard one of beaten Ginger; then mix all together, and boil it an 
Hour and Quarter, you melted Butter over it. You may put in 
eight Eggs, if you have Plenty for Change, and Half a Pound of 


S 
Pruens, or Currants. 


To make a Batter Pudding without Eggs. 


AKE a Quart of Milk, mix fix Spoonfuls of Flour, with a 

little of the Milk firſt, a Tea Spoonful of Salt, two Tea 
Spoonfuls of beaten Ginger, and two of the Tincture of Saffron ; 
then mix all together, and boil it an Hour. You may add Fruit, 
as you think proper. 


To make a Grateful Pudding. 


TAKE a Pound of fine Flour, and a Pound of white Bread 

grated, take eight Eggs, but Half the Whites, beat them up, 
and mix with them a Pint of new Milk, then ſtir in the Bread and 
Flour, a Pound of Raiſins ſtoned, a Pound of Currants, Half a 
Pound of Sugar, a little beaten Ginger, mix all well together, and 
It will take three Quarters of an Hour's 
baking. Put Cream in inſtead of Milk, if you have it, it will be 
an Addition to the Pudding. 


To make a Bread Pudding, 


UT off all the Cruſt of a Penny white Loaf, and lice it thin 

into a Quart of new Milk, ſet it over a Chafing-diſh of Coals, 
till the Bread has ſoaked up all the Milk, then put in a Piece of 
Sweet Butter, ſtir it round, let it ſtand till cold, or you may boil 
your Milk, and pour over your Bread, and cover it up cloſe, does 
full as well; then take the Lolks of fix Eggs, the Whites of three 
and beat them up, with a little Roſe-water and Nutmeg, a little 
Salt and Sugar, if you chuſe it, mix all well together, and boil it 
Half an Hour. 


To 
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| To make a fine Bread Pudding. 
T AK E all the Crum}; of a ſtale Penny-lorf, cut it thin, a Quart 


of Cream, ſet it over a flow Fire ri it is ſcalding hot, then 
let it ſtand till it is cold, beat up the Lread and Cream well toge- 
ther, grate in ſome Nutmeg, take twelve bitter Almoads, bil 
them in two Spoonfuls of Water, pour the Water to the Cream, 
and ſtir it in with a little Salt, {weeten it to your Falate, blanch 
the Almonds, and beat them in a Mortar, with two Spoontuls of 
Roſe or Orange flower Water, till they are a fine Paſte ; then mix 
them by degrees with the Cream, till they are well mixed in the 
Cream ; then take the Yolks of eight Eggs, the Whites of but 
four, beat them well, and mix them with your Cream ; then mix 
all well together. A Wooden Diſh is beſt to boil it in; but if P 
you boil it in a Cloth, be ſure to dip it in the hot Water, and 


four it well, tie it looſe, and boil it Halt an Hour. Be ſure the pee 
Water boils when you put it in, and keeps boiling all the Time. flox 
When it is enough, turn it into your Diſh, melt Butter and put the 
in two or three Spoonfals of White Wine or Sack, give it a boil, we 
and pour it over your Pudding; then ſtrèw a good deal of fine Pin 
Sugar all over the Pudding and Diſh, and fend it to Table hot. you 
New Milk will do, when you cannot get Cream 3 you may for Dif 
Change put in a few Currants. tak: 
inte 

To make an ordinary Bread Pudding. is f 


AKE two Halfpenny Rolls, ſlice them thin, Cruſt and all, 

pour over them a Pint of new Milk boiling hot, co ver them 
cloſe, let it ſtand ſome Hours to foak ; then beat it well with a 
Iittle melted Butter, and beat up the Yolks and Whites of two 
Eggs, beat all together well, with a little Salt. Boll it Half an 
Hour; when it is done, turn it into your Diſh, pour melted Butter 
over it and Sugar, fome love a little Vinegar in the Butter, If Sug 
your Rolls are ſtale and grated, they will do better; add a little ? 
Ginger. You may bake it with a few Currants. 


To make a baked Bread Pudding. 


TJ AKE the Crumb of a Penny-loaf, as much Flour, the Yolks 

of four F.g2s and two Whites, a Quarter of a Pound of Sugar, 
a Tea Spoonful of Ginger, Half a Pound of Raifins ſtoned, Half a 
Pound of Currants clean waſhed and picked, a little Salt; mix firſt Butt 
the Bread and Flour, Ginger, Salt and Sugar, then the Eggs, and Wh 
as much Milk as will make it like a good Batter, then the Fruit, a P. 
b = the Diſh, pour it in and bake it. Pal: 

To 
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To make a Boiled Loaf, 


1 a Penny-loaf, pour over it Half a Pint of Milk boiling 
hot, cover it cloſe, let it ſtand till it has ſoaked up the Milk, 
then tie it up in a Cloth, and boil it a _— of an Hour. 
When it is done Jay it in your Diſh, pour melted Butter over it, 
and throw Sugar all over, a Spoonful of Wine, or Roſe-water, 
does as well in the Butter, or Juice of Sevi}le Orange. A French 
Manchet does beſt ; but there are little Loaves made on purpoſe 
- the Uſe. A French Roll, or Oat-cake, does very well boiled 
thus. 


To make a Cheſnut Pudding. 


PUT a Dozen and Half of Cheſnuts in a Skillet, or Sauce-pan 
of Water, boil them a Quarter of an Hour, then blanch and 
peel them, and beat them in a Marble Mortar, with a little Orange- 
flower, or Roſe-water and Sack, till they are a fine thin Paſte 3 
then beat up twelve Eggs with Half the Whites, and mix them 
well; grate Half a Nutmeg, a little Salt, mix them with three 
Pints of Cream, and Halt a Pound of melted Butter; ſweeten it to 
your Palate, and mix all together. Lay a Pufi-paſte all over the 
Diſh, pour in the Mixture and bake it. When you can't get Cream, 
take three Pints of Milk, beat up the Yolks of four Eggs, and ſtir 
into the Milk, ſet it over the Fire, ſtirring it all the Time, till it 
is ſcalding hot, then mix it in the room of the Cream. 


To make a fine Plain Baked Pudding. 


OU muſt take a Quart of Milk, and put fix Laurel-leaves into 
it. When it has boiled a little with fine Flour, make it into 
a Haſty-pudding, with a little Salt, pretty thick; take it off the 
Fire, and ſtir in Half a Pound of Butter, a Quarter of a Pound of 
Sugar, beat up twelve Eggs and Half the Whites, ftir all well 
together, lay a Puff-paſte all over the Diſh, and pour in your 
Stuff, Half an Hour will bake it. 


To make pretty little Cheeſcurd Puddings. 


Y O U muſt take a Gallon of Milk, and turn it with Runnet, 
then drain all the Curd from the Whey, put the Curd into a 
Mortar, and beat it with Half a Pound of freſh Butter, till the 
Butter and Curd are well mixed ; then bear fix Eggs, Half the 
Mhites, and ſtrain them to the Curd, two Naples Biſcuits, or Half 
a Penny Roll grated; mix all thee together, and ſweeten to your 
Palate. Butter your Patty-pans, and fill them with the * 
ake 
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Bake them; but don't let your Oven be too hot; when they are 
done, turn them out into a Diſh, cut Citron and Candied Orange- 
peel into little narrow Bits, about an Inch long, and blanch Al- 
monds cut 1n long Slips, ſtick them here and there on the Tops of 
the Puddings, juſt as you fancy; pour melted Butter with a . 
Sack in it into the Diſh, and throw fine Sugar all over the Pud- 
dings and Diſh. They make a pretty Side-diſh. 


To make an Apricot Pudding. 


C ODLE fix large Apricots very tender, break them very ſmall, 
ſweeten them to your Taſte. When they are cold, add fix 
Fggs, only two Whites well beat, mix them well together with a 


Pint of good Cream, lay a Puff paſte all over your Diſh, and 


pour in your Ingredients. Bake it Half an Hour; don't let the 
Oren be too hot; when it is enough, throw a little fine Sugar all 
over it, and ſend it to Table hot. 


To make the Ipſwich Almond Pudding. 


TEEP ſomewhat above three Ounces of the Crumb of white 
Bread ſliced, in a Pint and Half of Cream, or grate the Bread, 
then beat Half a Pound of blanched Almonds very fine, till they 
are like a Paſte, with a little Orange-flower Water, beat up the 
Yolks of eight Eggs, and the Whites of four, mix all well toge- 
ther, put in a Quarter of a Pound of white Sugar, and ſtir ina 
little melted Butter about a Quarter of a Pound, lay a Sheet of 


Puff- paſte at the Bottom of your Diſh, and pour in the Ingredients; 


Halt an Hour will bake 1t. 


To make a Vermicella Pudding. 


O U muſt take the Yolks of two Eggs, and mix it up with as 

much Flour as will make it pretty ſtiff, ſo as you can roll it 
out very thin, like a thin Wafer; and when it is ſo dry as you can 
roll it up together without breaking, roll it as cloſe as you can; 
then with a ſharp Knife, begin at one End, and cut it as thin as 
you can, have ſome Water boiling, with a little Salt in it, put in 
the Paſte, and juſt give it a boil for a Minute or two; then throw 
it into a Sieve to drain; then take a Pan, lay a Layer of Vermi- 
cella, and a Layer of Butter, and fo on. When it is cool, beat it 
up well together, and melt the reſt of the Butter, and pow. on it; 
beat it well (a Pound of Butter is enough, mix Half with the 


Paſte, and the other Half melt) grate the Crumb of a Penny-loaf, 
and mix in; Leat up ten Eggs, and mix in a ſmall Nutmeg grated, 


a Gill of Sack, or ſome Role-water, a Tea Spoonful of Salr, * 
1 
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it all well together, and ſweeten it to your Palate. Grate a little 
Lemon-peel 1n, and dry two large Blades of Mace, and beat them 
fine. You may for Change, add a Pound of Currants nicely waſhed 
and picked clean, butter the Pan or Diſh you bake it in, and then 
ur in your Mixture. It will take an Hour and Half baking; 
at the 8. muſt not be too hot. If yon lay a good thin Cruſt 
round the Bottom of the Diſh and Sides, it will be better. 


Puddings for little Diſhes. 
* O U muſt take a Pint of Cream and toil it, and flit a Hal- 
Pe 


nny-loaf, and pour the Cream hot over it, and cover it cloſe 
till it is cold; then beat it fine, and grate in Half a large Nutmeg, 
a Quarter of a Pound of Sugar, the Yolks of four Eggs, but two 
Whites well beat, beat it all well together. With the Half of 
this fill four little wooden Diſhes, colour one Yellow with Saf- 
fron, one Red with Cochineal, Green with the Juice of Spinach, 
and Blue with Syrup of Violets; the reſt mix, an Ounce of Sweet 
Almonds blanched and beat fine, and fill a Diſh. Your Diſhes 
muſt be ſmall, and tie your Covers over very cloſe with Pack- 
thread. When your Pot boils, put them in. An Hour will boil 
them; when enough, turn them out in a Diſh, the white One in 
the Middle, and the four coloured Ones round. When they are 
enough, melt ſome freſh Butter, with a Glaſs of Sack, and pour 
over, and throw Sugar all over the Diſh. The white Pudding 
Diſh muſt be of a larger Size than the reft ; and be ſure to butter 
_ Diſhes well before you put them in, and don't fill them too 
all. 


To make a Sweetmeat Pudding. 


PUT a thin Puft-paſte all over your Diſh, then have candied 

Orange and Lemon-peel, and Citron, ot each an Ounce, flice 
them thin, and lay them all over the Bottom of your Diſh, then 
beat eight Yolks of Eggs, and two Whites, near Half a Pound of 
Sugar, and Half a Pound of melted Butter. Beat all well together; 
when the Oven is ready, pour it on your Sweetmeats.” An Hour 
or lets will bake it. The Oven muſt not be toc hot. 


To make a fine Plain Pudding. 
G ET a Quart of Milk, put into it fix Laurel-leaves, boil it. 


then take out your Leaves, and fir in as much Flour as will 
make it a Haſty-pudding pretty thick, take it oF, and then ſtir 
in Half a Pound of Butter, then a Quarter of a Pound of Sugar, a 
mall Nutmeg grated, and twelve Yuiks aud fix Whites of Eggs 
K 14 
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well beaten. Mix all well together, butter a Diſh, and Put in 
your Stuff. A little more than Half an Hour will bake it. 


To make a Rataha Pudding. 


GET a Quart of Cream, boil it with four or five Laurel- leaves, 
then take them out, and break in Half a Pound of Ny ples 
Biſcuits, Half a Pound of Butter, tome Sack, Nutmes, and a little 
Salt. Take it off the Fire, cover it up, when it is almoſt cold, put 
In two Ounces of blanched Almonds beat fine, and the Yolks of five 
Eggs. Mix all well together, and bake it in a moderate Oven 
Half an Hour. Scrape Sugar on it as it goes into the Oven. 


To make a Bread and Butter Pudding. 


G ET a Penny-loaf, and cut it into thin Slices of Bread and 
Butter, as you do for Tea. Butter your Diſh as you cut them, 
lay Slices all over .the Diſh, then ſtrew a few Currants, clean 
waſhed and picked, then a Row of Bread and Butter, then a few 
Currants, and ſo on, till al] your Bread and Butter is in. Then 
take a Pint of Milk, beat up ? va Eggs, a little Salt, Halt a Nut- 
meg grated, mix all together with-Sugar to your Taſte. Pour 
this over the Bread, and bake it Half an Hour. A Pufi-paſtz 
under does beſt. You may put in two Spoonfuls of Roſe- water. 


To make a boiled Rice Pudding. 


AVING got a Quarter of a Pound of the Flour of Rice, put it 
over the Fire in a Pint of Milk, and keep it ſtirring con- 
ſtantly, that it may not clod nor burn. When it is of a good 
Thickneſs, take it off, and pour it into an earthen Pan ; ſtir in 
Halt a Pound of Butter very ſmooth, and Half a Pint of Cream or 
new Milk, ſweeten to your Palate, grate in Half a Nutmeg, and 
the outward Rind of a Lemon ; beat up the Yolks of fix Eggs, 
and two Whites, beat all well together, boil it either in ſmall 
China Baſons or Wooden Bowls. When boiled, turn them in a 
Diſh, pour melted Butter over them, with a little Sack, and 
throw Sugar all over. | 


To make a cheap Rice Pudding. 


GET a Quarter of a Pound of Rice, and Half a Pound of Rai- 
fins ſtoned, and tie them in a Cloth. Give the Rice a great 
deal of Room to {well. Boil it two Hours; when it is enough, 
turn it into your Diſh, and pour melted Butter and Sugar over it, 
with a little Nutmeg. T 
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To make a cheap Plain Rice Pudding. 


GET a Quarter of a Pound of Rice, tye it in a Cloth, but give 

room for Swelling ; boil it an Hour, then take it up, untye 
it, and with a Spoon ſtir in a Quarter of a Pound of Butter, grate 
ſome Nutmeg, and ſweeten to your Taſte; then tye it up cloſe, 
and boil it another Hour ; then take it up, turn it into your Diſh, 
and pour melted Butter over it. 


To make a cheap baked Rice Pudding. 


you muſt take a Quarter of a Pound of Rice, boil it in a 
Quart of new Milk, ſtir it that it does not burn; when it be- 

gins to be thick, take it off, let it ſtand till it is a little cool, then 

ſtir in well a Quarter of a, Pound of Butter, and Sugar to your 

_ grate a {mall Nutmeg, butter your Diſh, pour it in, and 
it, 


To make a Spinach Pudding, 

T* KE a Quarter of a Peck of Spinach, picked and waſhed 

clean, put it into a Sauce-pan, with a little Salt, cover it 
cloſe, and when it is boiled juſt tender, throw it into a Sieve to 
drain; then chop it with a Knife, beat up fix Fgge, mix well 
with it Half a Pint of Cream, and a ftale Roll grated fine, a little 
Nutmeg, and a Quarter of a Pound of melted Butter; itir all well 
together, put it into the Sauce- pan you boiled the Spinach in, and 
keep ſtirring it all the Time till it begins to thicken j then wet 
and flour your Cloth very well, tye it up, and boil it an Hour. 
When it is enough, turn it into your Diſh, pour melted Butter 
over it, and the Juice of a Seville Orange, if you like it; as to 
Sugar, you muſt add, or let it alone, juſt to your Taſte, You 
may it ; but then you ſhould put in a Quarter of a Pound of 
Tape. You may add Biſcuit in the room of Bread, if you like it 

ter. 


To make a Quaking Pudding: | 

"TAKE a Pint of goòd Cream, fix Eggs, and Half the Whites, 
beat them well, and mix with the Crezm ; grate a little Nut- 
meg in, add a little Salt, and a little Rofe-water if it be agreea- 
ble; grate in the Crumb of a 'Halfpenny Roll, or a Spoonful of 


Flour, firſt mixed with a little of the Cream, or a Spoonful of 


the Flour of Rice, which you pleaſe. Butter a Cloth well, and 
Ft flour 
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' flour it, then put in your Mixture, tye it not too cloſe, and boil 
it Half an Hour faſt ; be ſure the Water boils before you put it in. 


To make a Cream Pudding. 


"FAKE a Quart of Cream, boil it with a Blade of Mace, and 
= Half a Nutmeg grated, let it cool, beat up eight Eggs, and 
three Whites, ſtrain them well, mix a Spoonful of Flour with 
them, a Quarter of a Pound of Almonds blanched, and beat very 
fine, with a Spoonful of Orange-flower, or Roſe-water, mix with 
the Eggs, then by Degrees mix in the Cream, beat all well toge- 
ther, take a thick Cloth, wet it, and flour it well, pour in your 
Stuff, tye it cloſe, and boil it Halfan Hour. Let the Water boil 
all the Time faft ; when it is done, turn it into your Diſh, pour 
melted Butter over, with a little Sack, and throw fine Sugar all 
over it. 


To make @ Pruen Pudding. 


12 a Quart of Milk, beat fix Eggs, Half the Whites, with 

Half a Pint of the Milk, and four Spoonfuls of Flour, a little 
Salt, and too Spoonfuls of beaten Ginger ; then by Degrees mix in 
all the Milk, and a Pound of Pruens, tye it in a Cloth, boil it an 
Hour, melt Butter and pour over it. Damſons eat well done this 
Way in room of Pruens. 


To make à Spoonful Pudding. 


AKE a Spoonful of Flour, a Spoonful of Cream or Milk, an 

Egg, a little Nutmeg, Ginger and Salt, mix all together, and 
boil it in a little wooden Diſh Half an Hour, You may add a 
few Currants, 


To make an Apple Pudding. 


MNT a good Puff - paſte, roll it out Half an Inch thick, pare 
; your Apples, and core them, enough to fill the Cruft, and 
cloſe it up, tye it ina Cloth and boil it; if a ſmall Pudding, two 
Hours; if a large one, three or four Hours. When it is enough 
turn it into your Diſh, cut a Piece of the Cruſt out of the Top, 
butter and ſugar it to your Palate; lay on the Cruſt again, and 
fend it to Table hot. A Pear Pudding make the ſame Way. And 
_ Thus Yau may make a Damſon Pudding, or any Sort of Plumbs, 
Apricots, Cherries, or Mulberries, and are very fine. 


To 
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To make Yeaſt Dumplings. 

FIRST make a light Dough as for Bread, with Flour, Water, 
Salt, and Yeaſt, cover with a Cloth, and ſet it before the Fire 

for Half an Hour ; then have a Sauce-pan of Water on the Fire, 
and when it boils, take the Dough, and make it into little round 
Balls, as big as a large Hen's Egg; then flat them with your 
Hand, and put them into the boiling Water ; a few Minutes boils 
them, Take great Care they don't fall to the Bottom of the Pot 
or Sauce-pan ; for then they will be heavy, and be ſure to keep 
the Water boiling all the Time. When they are enough, take 
them up (which they will be in ten Minutes or leſs) lay them in 
your Diſh, and have melted Butter in a Cup. As good a Way as 
any to ſave Trouble, is to ſend to the Baker's for Half a Quartern 


of Dough (which will make a great many) and then you have on- 
ly the Trouble of boiling it. 


To make Norfolk Dum plings. 


ME a good thick Batter,as for Pancakes, take Half a Pint of 
Milk, too Eggs, a little Salt, and make it into a Batter 
with Flour. Have ready a clean Sauce-pan of W ater boiling, into 
which drop this Batter. Be ſure the Water boils faſl, and two or 
three Minutes will boil them; then throw them into a Sieve to 
drain the Water away, then turn them into a Diſh, and ftir a 
Lump of freſh Butter into them ; eat them hot, and they are very 


good. 


To make Hard Dumplings. 


IX Flour and Water, with a little Salt, like a Paſte, roll 

them in Balls, as bigg as a Turkey's Egg, roll them in a lit- 

tle Flour, have the Water boiling, throw them in the Water, and 

Half an Hour will boil them. They are beſt boiled with a good 

Piece of Beef. You may add for Change a few Currants, have 
melted Butter in a Cup. | 


Another Way to make Hard Dumplings. 


RUB into your Flour firſt a good Piece of Butter, then make 


i it like a Cruſt fora Pye ; make them up, and boil them as 
above, g 
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To make Apple Dumpliogs. 

AKE ood Puff-paſte, pare ſome large Apples, cut them 
Mt A and Ae out the r take a 
Piece of Crult, and roll it round, enough for one Apple; if 
are big, they will not look pretty, ſo roll the Cruſt round each 
Apple, and make them round like a Ball, with a little Flour in 
ur Hand. Have a Pot of Water boiling, take a clean Cloth, 
it in the Water, and ſhake Flour over it. Tye each Dumpling 
'by itfelf, and put them in the Water boiling, which keep boiling 

the Time; and if your Cruſt is light and good, and the Ap- 
ples not tod large, Half an Hour will boil them ; but if the Ap- 
ples be large, they will take an Hour's 18 hen they are 
encugh, take them up, and lay them in a Diſh ; throw fine Sugar 
all over them, and ſend them to Table. Have good freſh Bytter 
melted in a Cup, and fine beaten Sugar in a Saucer. 


Another Way to make Apple Dumplings. 


MAE a good Puff Paſte, roll it out a little thicker than a 
1+ Crown-piece,- pare ſome large Apples, and roll every Apple 
in a Piece of this Paſte, tye them cloſe in a Cloth ſeparate, boil 
them an Hour, cut a little Piece of the Top off, and take out the 
Core, take a Tea Spoonful of Lemon-yee!, ſhred as fine as poſſi- 
ble, juſt give it a boil in two Spoonfuls of Roſe or Orange-flower 
Water. In each Dumpling put a Tea Spoonful of this Liquor, 
ſweeten the Apple with fine Sugar, pour in ſome melted Butter, 
and lay on your Piece of Cruſt again. Lay them in your Diſh, 
and throw fine Sugar all over them. 


To make 2 Cheeſecurd Florendine. 


TAKE two Pounds of Cheeſcurd, break it all to Pieces with 
7 your Hand, a Pound of blanched Almonds finely pounded, 
with a little Roſe-water, Half a Pound of Currants, clean waſhed 
and picked, a little Sugar to your Palate, ſome ſtewed Spinach cut 
ſmall; mix all well together, lay a Puff-paſte in a Diſh, put in 
your Ingredients, cover it with a thin Gruft rolled, and laid a- 
croſs, and bake it iq a moderate Oven Half an Hour. As to the 


Top-Cruft lay it in what Sha 3 
£4 with an Kon 2 pe you plgaſe, either rolled or mark- 
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A Florendine of Oranges or Apples. 


* Half a Dozen Seville Oranges, fave the Juice, take out 
CJ the Pulp, lay them in Water twenty-four Hours, ſhift them 


three or four Times, then boil them in three or four Waters; then 
drain them from the Water, put them in a Pound of Sugar, and 


their Juice, boil them to a Syrup, take great care they do not 
ſtick to the Pan you do them in, and ſet them by for Uſe. When 
you uſe them, lay a Puff-paſte all over the Diſh, boil ten Pippins 
pared, quartered, and cored in a little Water and Sugar, and lice 
two of the Oranges, and mix with the Pippins in the Diſh ; bake 
it in a flow Oven with Cruft as above. Or juſt bake the Cruft, 
and then lay in the Ingredients. 


To make an Artichoke Pye. 


BOIL twelve Artichokes, take off all the Leaves and Choke, 

take the Bottoms clear from the Stalk, make a good Puff-paſte 
Cruft, and lay a Quarter of a Pound of good freſh Butter all over 
the Bottom of your Pye; then lay a Row of Artichokes, ſtrew a 
little Pepper, Salt, and beaten Mace over them, then another Row, 
and ftrew the reſt of your Spice over them, put in a Quacter of a 
Pound more of Butter in little Bits, take Half an Ounce of T ruffles 
and Morels, boil them in a Quarter of a Pint of Water, pour the 
Water into the Pye, cut the 'T ruffles and Morels very ſmall, throw 
all over the Pye; then have ready twelve Eggs boiled hard, take 
only the hard Yolks, lay them all over the Pye, pour in a Gill of 
White Wine, cover your Pye and bake it. When the Cruſt is 
done, the Pye is enough. Four large Blades of Mace, and twelve 
Pepper-corns well beat will do, with a Tea-Spoonful of Salt. 


To make a Sweet Egg Pye. 


M K E a good Cruſt, cover your Diſh with it, then have 

ready twelve Eggs boiled hard, cut them in Slices, and lay 
them in your Pye ; throw half a Pound of Currants, clean waſhed 
and picked, all over the Eggs ; then beat up four Eggs well, and 
mix with half a Pint of White Wine, grate in a ſmall Nutmeg, 
make it pretty ſweet with Sugar. You are to mind to lay a Quar- 
ter of a Pound of Butter between the Eggs, then pour in your 


Wine and Eggs, and cover your Pye, Bake it half an Hour, or 
till the Cruft is done, 


To 
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To make @ Potatoe Pye. 


OIL three Pounds of Potatoes, peel them, make a good Cruſt, 
and lay in your Diſh ; lay at the Bottom Half a Pound of 
Butter, then lay in your Potatoes, throw over them three Te; 
Spoonfuls of Salt, and a ſmall Nutmeg grated all over, fix Egg, 
boiled hard and chopped fine, throw all over, a Tea Spoonful of 
Pepper ftrewed all over, then Half a Pint of White Wine, Cover 
your Pye, and bake it half an Hour, or till the Cruſt is enough, 


B 


To make an Onion Pye. 


WIH. and pare ſome Potatoes, and cut them in Slices, peel 

ſome Onions, cut them in Slices, pare ſome Apples and ſlice 
them, make a good Cruſt, cover your Diſh, lay a Quarter of a 
Pound of Butter all over, take a Quarter of an Ounce of Mace beat 
fine, a Nutmeg grated, a Tea Spoonful of beaten Pepper, three 
'Tez Spoonfuls of Salt, mix all together, ftrew ſome over the But- 
ter, lay a Layer of Potatoes, a Layer of Onion, a Layer of Apple, 
and a Layer of Eggs, and ſo on, till you have filled your Pye, 
ſtrewing a little of the Seaſoning between each Layer, and a 
Quarter of a Pound of Butter in Bitts, and fix Spoonfuls of Water. 
Cloſe your Pye, and bake it an Hour and Half: A Pound of Po- 
hr a Pound of Onion, a Pound of Apples, and twelve Eggs 


To make an Orangeado Pye. 


| MN a good Cruſt, lay it over your Diſh, take two Oran- 

ges, boil them with two Lemons till tender in four or five at 
Quarts of Water. In the laſt Water, which there muſt be about Li 
a Pint of, add a Pound of Loaf - ſugar, boil it, take them out and 


ſlice them into your Pye, then pare twelve Pippins, core them, yo 
and give them one boil in the 2 lay them all over the tel 
Orange and Lemon, pour in the Syrup, and pour on them ſome be 


Orangeado Syrup. Cover your Pye, and bake it in a flow Oven 
Half an Hour. | 


To make a Skirrit Pye. 


TAKE your Skirrits and boil them tender, peel them, ſlice 

them, fill your Pye, and take to Half a Pint of Cream the 
Yolk of an Egg, beat fine with a little Nutmeg, a little beaten 
Mace, and a little Salt ; beat all together well, with a Quarter of 
a Pound of freſh Butter melted, then pour in as much as your 
Tiſh will hold, put on the Top-cruſt, and bake it Half an _ 
2 ou 
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You may put in ſome hard Volks of Eggs; if you cannot get 
Cream, put in Milk ; but Cream is beft. About two Pounds of 
the Root will do. | 


To make an Apple Pye. 


MAKE a good Puft-paſte Cruſt, lay ſome round the Sides of 
the Diſh, pare and quarter your Apples, and take out the 
Cores, lay a Row of Apples thick, throw in Half your Sugar you 
deſign for your Pye, mince a little Lemon- peel fine, throw over 
and ſqueeze a little Lemon over them, then a few Cloves, here 
and there one, then the reſt of your Apples, and the reſt of your 
Sugar. You muſt ſweeten to your Palate, and ſqueeze a little 
more Lemon; boil the Peeling of the Apples, and the Cores in 
ſome fair Water, with a Blade of Mace, till it is very good ; 
ſtrain it and boil the Syrup with a little Sugar, till there is but 
very little and good, pour it into your Pye, put on your Upper- 
cruſt, and bake it. You may put in a little Quince and Marma- 
late, if you pleaſe. 

Thus make a Pear Pye; but don't put in any Quince. You 
may butter them when they come out of the Oven ; or beat up 
the Yolks of two Eggs, and Half a Pint of Cream, with a little 
Nutmeg, ſweetned with Sugar, take off the Lid, and pour in the 
Cream. Cut the Cruſt in little three corner Pieces, and ftick 
about the Pye, and ſend it to Table. 


To make a Cherry Pye. 


MAKE a good Cruſt, lay a little round the Sides of your Diſh, 

throw Sugar at the Bottom, and lay in your Fruit and Sugar 
at Top. A few red Currants does well with them ; put on your 
Lid, and bake ina ſlack Oven. 

Make a Plumb Pye the ſame Way, and a Gooſeberry Pye. If 
you would have it red, let it ſtand a good while in the Oven, af- 
ter the Bread is drawn, A Cuſtard is very good with the Gooſe- 
berry Pye. | 


To make 8 Salt-Fiſh Pye. 


GEL a Side of Salt-Fiſh, lay it in Water all Night, next Morn- 
ing put it over the Fire in a Pan of Water till it is tender, 
drain it, and lay it on the Dreſſer, take off all the Skin, and pick 
the Meat clean from the Bones, mince it ſmall, then take the 
Crumb of two French Rolls, cut in Slices, and boiled up with a 
Quart of new Milk, break your Bread very fine with a Spoon, put 
to it your minced Salt-fiſh, a Pound of melted Butter, two 1 

uls 


226 The' Art of Cooktry, 
fuls of minred Parſley, Half a Nutmeg grated, a little beaten Peg. 
per, and three Tea Spoon fuls of Muſtard ; mix all well together, 


make a good Cruſt, and lay all over your Diſh, and cover it up, 
Bake it an Hour, 


To make a Carp Pye. 


TIE a large Carp, ſcale, waſh, and gut it clean; take an 
+ Eel, boil it juſt a little tender, pick off all the Meat, and mince 
it fine, with an equal Quantity of Crumbs of Bread, a few Sweet 
Herbs, a little Lemon-peel cut fine, a little Pepper, Salt, and grat- 
ed Nutmeg, an Anchovy, Half a Pint of Oyfters parboiled, and 
chopped fine, the Volks of three hard Eggs cut ſmall, roll it up 
with a Quarter of a Pound of Butter, and fill the Belly of the Carp. 
Make a good Cruſt, cover the Diſh, and lay in your Carp; fave 
the Liquor you boil your Eel in, put in the Eel — boil them 
with a little Mace, whole Pepper, an Onion, ſome Sweet Herbs, 
and an Anchovy. Boil it till there is about Half a Pint, ſtrain it, 
add to it a Quarter of a Pint of White Wine, and a Lump of But- 


ter mixed in a very little Flower; boil it up, and pour into your 


Pye. Put on the Lid, and bake it an Hour in a quick Oven: If 


there be any Force-meat left after filling the Belly, make Balls of 
it, and put into the Pye. If you have not Liquor enough, boil a 


few ſmall Eels to make enough to fill your Diſh, 
To make a Soal Pye. 


MKK a good Cruſt, cover your Diſh, boil two Pounds of 
Eels tender, pick all the Fleſh clean from the Bones, throw 


the Bones into the Liquor you boil the Eel in, with a little Mace 
and Salt, till it is very good, and about a Quarter of a Pint, then 
ſtrain it. In the mean Time cut the Fleſh of your Eel fine, with 
a little Lemon peel ſhred fine, a little. Salt, Pepper, and Nutmeg, 
a few Crambs of Bread, chopped Parſſey, and an Anchovy; me 

a Quarter of a Pound of Butter, and mix with it, then lay it in the 
Diſh, cut the Fleſh of a Pair of large Soals, or three Pair of very 
ſmall ones clean from the Bones and Fins, lay it on the Force- 
meat, and pour in the Broth of the Eels you boiled. Put the Lid 
of the Pye on, and bake it; you ſhould boil the Bones of the Soals 
with the Eel Bones, to make it good. If you boit the Soal Bones 


with one or two little Eels, without the Force-meat your Pye will 


be very good. And thus you may do a Turbutt. 
To 
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To make an Fel Pye. 
MK good Cruſt, clean, gut, and waſh your Eels very 
well, then cut them in Pieces half as long as your Finger; 
ſeaſon them with Pepper, Salt, and a little beaten Mace to your 
Palate, either high or low. Fill your Diſh with Eels, and put 
as much Water as the Diſh will well hold ; put on your Cover, 
and bake them well. 


To make à Flounder Pye, 


GET ſome Flounders, waſh them clean, dry them in a Cloth, 
juſt boil them, cut off the Meat clean from the Bones, lay a 
good Cruſt over your Diſh, and lay a little freſh Butter at the 


Bottom, and on that the Fiſh ; ſeaſon them with Pepper, and Salt 


to your Mind.] Boil the Bones in the Water your Fiſh was boiled 
in, with a little Bit of Horſe-raddiſh, a little Parſley, a very little 
Bit of Lemon-peel, and a Cruſt of Bread. Boil it till there is juſt 
enough Liquor for the Pye; then ſtrain it, and put it into your 
Pye ; put on the Top- cruſt, and bake it. 
To make a Herring Pye. | 

QCCALE, gut, and waſh them very clean, cut off the Heads, 

Fins, and Tails, Make a good Cruſt, cover your Diſh, then 
ſeaſon your Herrings with beaten Mace, Pepper and Salt; put a 
little Butter in the Bottom of your Diſh, then a Row of Heri ings; 
pare ſome Apples, and cut them in thin Slices all over, then peel 
ſome Onions, and cut them in Slices all over thick, lay a little 


Butter on the Top, put in a little Water, lay on the Lid, and bake 
it well. | . ; 


To make a Salmon Pye. 


MXN a good Cruſt, cleanſe a Piece of Salmon well, ſeaſon 

it with Salt, Mace and Nutmeg, lay a little Piece of Butter 
at the Bottom of the Diſh, and lay your Salmen in. Melt Butter 
according to your Pye ; take a Lobſter, boil it, pick out all the 
Fleſh, chop it ſmall, bruiſe the Body, mix it well with the But- 
ter, which muſt be very good; pour it over your Salmon, put on 
the Lid, and bake it well. 


i 
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F 
To make a Lobſter Pye. 


MINT a good Cruſt, boil two Lobſters, take out the Tails, 
| cut them in two, take out the Gut, cut» each Tail in four 


Pieces, and lay them in the Diſh. Take the Bodies, bruiſe them 
well with the Claws, and pick out all the reft of the Meat ; chop 
it all together, ſeaſon it with Pepper, Salt, and two or three 
Spoonfuls of Vinegar, melt Half a Pound of Butter, ftir all toge- 
ther, with the Crumb of a Halfpenny Roll, rubbed in a clean 


Cloth ſmall, lay it over the Tails, put on your Cover, and bake 
it in a low Oven. 


To make a Muſlel Pye. 


AKE a good Cruft,. lay it all over the Diſh, waſh your 
Muſſels clean in ſeveral Waters, then put them in a deep 
Stew-pan, cover them, and let them ſtew till they are all open, 
pick them out, and ſee there be no Crabs under the Tongue; put 
them in a Sauce-pan, with two or three Blades of Mace, ſtrain the 
Liquor juſt enough to cover them, a good Piece of Butter, and a 
few Crumbs of Bread; ſtew them a few Minutes, fill your Pye, 


put on the Lid, and bake it Half an Hour. So you may make an 
Oyſter Pye. * 


— b 
= | 


To make | ent Mince Pyes. 


SIN Eggs boiled hard and chopped Fine, twelve Pippins pared 

and chopped ſmall, a Pound of Raifins of the Sun ſtoned, and 
chopped fine, a Pound of Currants waſhed, picked, and rubbed 
clean, a large Spoonful of fine Sugar beat fine, an Ounce of Citron, 
an Ounce of candied Orange, both cut fine, a Quarter of an Ounce 
of Mace and Cloves beat fine, and a large Nutmeg beat fine ; mix 
all together -with a Gill of Brandy, and a Gill of Sack. Make 
your Cruſt good, and bake it in a ſlack Oven. When you make 
your Pye, ſqureze in the Juice of a Seville Orange, and a Glaſs 


of Red Wine. 
To Collar Salmon, 


TEX a Side of Salmon, cut off about a Handful of the Tail, 

waſh your large Piece very well, dry it with a clean Cloth, 
then waſh it over with Yolks of Eggs, and then make Force-meat 
with that you cut off the Tail; but take off the Skin, and put to 
it a Handful of parboiled Oyſters, a Tail or two of Lobfters, the 
Yolks of three or four Eggs boiled hard, fix Anchovies, a Hand- 


ful 
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ll of Sweet Herbs chopped ſmall, a little Salt, Cloves, Mace, 


Nutmeg, Pepper beat fine, and grated Bread ; work all theſe to- 


gether into a Body, with the Yolks of Eggs, lay it all over the 
fleſhy Part, and a little more Pepper and Salt over the Salmon; 
ſo roll it up into a Collar, and bind it with broad Tape, then boil 


it in Water, Salt and Vinegar; but let the Liquor boil firſt, then 


put in your Collars, a Bunch of Sweet Herbs, fliced Ginger and 
Nutmeg, Let it boil, but not too faſt; it will take near two 


Hours boiling ; when it is enough, take it up into your Souſing- 
pan, and when the Pickle is cold, put it to your Salmon, and let 
it ſtand in it till uſed ; or otherwiſe you may pot it, Fill it up with 
clarified Butter, as you pot Fowls ; that Way will keep longeſt. 


To Collar Eels, 


KE your Eel and cut it „ take out the Bones, cut off 

the Head and Tail, lay the Eel flat on the Dreſſer, and ſhred 
ſome Sage as fine as poſſible, and mix it with black Pepper beat. 
grated Nutmeg and-Salt, lay it all over the Eel, roll it up bard in 
little Cloths, and tye both Ends tight; then ſet over the Fire ſome 
Water, with Pepper and Salt, five or fix Cloves, three or four 
Blades of Mace, a Bay-!eaf or two; boil it Bones, Head, and Tail 
well together; then take out your Heads and Tails, put in your 
Eels, and let them boil till they are tender; then take them out 
and boil the Liquor longer, till you think there is enough to cover 
them. Take it off, and when cold, pour it over the Eels, and 
cover it cloſe ; don't take off the Cloths till you uſe them. 


To Pickle or Bake Herrings. 


CALE and waſh them clean, cut off the Heads, take out the 
Rows, or wafh them clean, and put them in again juſt as you 
like; ſca ſon them with a little Mace and Cloves beat, a very little 
beaten Pepper and Salt, lay them in a deep Pan, lay two or three 
Bay-leaves between each Lay ; then put in half Vinegar and balf- 
Water, or rap Vinegar. Cover it cloſe with a brown Paper, and 
ſend it to the Oven to bake; let it ſtand till cold, then pour off 
that Pickle, and put freſh Vinegar and Water, and ſend them to 
the Oven again to bake, Thus do Sprats ; but don't bake them 
the ſecond Time. Some uſe only All- ſpice, but that is not ſo good. 


To Pickle or Bake Mackrel, to keep all the Year. 


"ll them, cut off their Heads, cut them open, dry them very 
well with a clean Cloth, take a Pan which they will lie clea- 
verly in, lay a few Bay-leaves at the Bottom, rub the Bene with a 

Gg 2 little 


ö | 

$46. The Art of Cookery, 
little Bay Salt beat fine, take a little beaten Mace, a few Cloves 
beat fine, black and white Pepper beat fine; mix a little Salt, rub 

them inſide and out with the Spice, lay them in the Pan, and be- 
tween every Lay of the Mackrel put a few Bay-leaves ; then cover 
them with Vinegar, tye them down cloſe with brown Paper, put 
them into a low Oven; they will take a good while doing; when 
they are enough, uncover them, let them ſtand till a cold, 
then pour away all that Vinegar, and put as much good Vi 
as will cover them, and put in an Onion ſtuck with Cloves. Send 
them to the Oven again, let them ſtand two Hours in a very flow 
Oven, and they will keep all the Year ; but you muſt not put in 
your Hands to take out the Mackrel, if you can avoid it, but take 
a Slice to take them out with, The great Bones of the Mackrel 


taken out and boiled, is a pretty little Plate to fill up a Corner 
of a Table, | 


To Souſe Mackrel. 


you muſt waſh them clean, gut them, and boil them in 

Salt and Water till they are enough ; take them out, lay them 
in a clean Pan, cover them with the Liquor, add a little Vinegar ; 
and when you ſend them to Table, lay Fennel over them. 


To Pot a Lobſter. 


AEE a live Lobſter, boil it in Salt and Water, and peg it 
that no Water gets in; when it is cold, pick out all the 
Fleſh and Body, take out the Gut, beat it in a Mortar fine, and 
ſeaſon it with beaten Mace, grated Nutmeg, Pepper and Salt. 
Mix all together, melt a little Piece of Butter as big as a large 
Wallnut, and mix it with the Lobfter as you are beating it; when 
it is beat to a Paſte, put it into your Potting- pot, and put it down 
as Cloſe and hard as you can, Then ſet ſome freſh Butter in a 
deep broad Pen before the Fire, and when it is all melted, take 
off the Scum at the Top, if any, and pour the clear Butter over 
the Meat as thick as a Crown- Piece, The Whey and Churn Milk 
will ſettle at the Bottom of the Pan; but take great Care none 
of that goes in, and always let your Butter be very good, or you 
will ſpoil all. Or only put the Tails, laying them as cloſe toge- 


ther as you can, and pour the Butter over them, You muſt be 
ſure to let the Lobſter be well boiled, 


To 
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Jo Pot Eels. 


AKE a large Eel, skin it, cleanſe it, and waſh it clean 
T dry it a, and cut it into Pieces as long © mes fl 
ger. ſon them with a little beaten Mace and Nutmeg, Pep- 
per, Salt, and a little Sal Prunella beat fine; lay them in a Pan, 
then pour as mueh good Butter over them as will cover them, 
and clarified as above, Tbey muſt be baked Half an Hour in a 
quick Oven; if a flow Oven, longer, till they are enough: With 
a Fork take them out, and lay them on a coarſe Cloth to drain. 
When they are quite cold, ſeaſon them again with the ſame Sea- 
ſoning, lay them in the Pot cloſe, then take off the Butter they 
were baked in clear from the Gravy of the Fiſh, and \-t in a 
Diſh before the Fire. When it is melted pour the clear Butter 
over the Eels, and let them be covered with the Butter. As to 
the baking, you muſt judge by the Largeneſs of the Eel. 

In the fame Manner you may pot what you pleaſe. You may 
bone your Eels, if you chuſe it; but then don't put in any Sal 
Prunella, 


To Pot Lampreys. | 


QKIN them, cleanſe them with Salt, and then wipe them dry : 
beat ſome black Pepper, Mace and Cloves ; mix them with 
Salt, and ſeaſon them. Lay them in a Pan, and cover them with 
clarified Butter. Bake them an Hour, order them as the Eels. 
only let them be ſeaſoned, and one will be enough for a Pot. You 
muſt ſeaſon them well, let your Butter be good, and they will 
keep a long Time. | 


To Pot Charrs, 


„ having cleanſed them, cut off the Fins, Tails, and 
Heads, then lay them in Rows, in a long Baking- pan; cover 
them with Butter, and order them as above. | 


To Pot a Pike. 


you muſt ſcale it, cut off the Head, ſplit it and take out 

the Chine- Bone, then ſtrew all over the Inſide ſome Bay Salt 
and Pepper, roll it up round, and lay it in a Pot. Cover it, and 
bake it an Hour, Then take it out and lay it on a coarſe Cloth 
to drain; when it is cold, put it into your Pot, and cover it with 
clariſied Butter. 


To 
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To Pot Salmon. 


AKE a Piece of freſh Salmon, ſcale it, and wipe it clean 

let your Piece, zich Jon be 5 big * — cleverly in 

r Pot) ſeaſon it with Jamaica Pepper, r, Mace, 

a 4 — fine, mixed with Salt, a little Sal Prunella beat 

fine, and rub the Bone with. Seaſon with a little of the Spice, 

pour clarified Butter over it, and bake it well, Then take it out 

carefully, and lay it to drain; when cold, ſeaſon it well, lay it 
in your Pot cloſe, and cover it with clarified Butter as above. 

hus you may do Carp, Tench, Trout, and ſeveral Sorts of 


Another Way to Pot Salmon. 


8 and clean your Salmon down the Back, dry it well, 
and cut it as near the 2 your Pot as you can. Take 
two Nutmegs, an Ounce of Mace and Cloves beaten, Half an 
Ounce of white Pepper, and an Ounce of Salt; then take out 
all the Bones, cut off the Jole below the Fins, and cut off the 
Tail. Seaſon the ſcaly Side firſt, lay that at the Bottom of the Pot, 
then rub the Seaſoning on the other Side, cover it with a Diſh, and 
Jet it ſtand all Night. It muſt be put double, and the ſcaly Side, 
Top and Bottom ; put Butter Bottom and Top, and cover the Pot 
with ſome tiff coarſe Paſte. Three Hours will bake it, if a large 
Fiſh ; if a ſmall one, two Hours; and when it comes out of the 
Oven, let it ſtand Half an Hour; then uncover it, and raiſe it 
up at one End, that the Gravy may run out ; then put a Trencher 
and a Weight on it, to preſs out the Gravy. When the Butter is 
cold, take it out clear from the Gravy,, add ſome more to it, and 
put it in a Pan before the Fire; when it is melted, pour it over 
the Salmon; and when it is cold, paper it up, As to the Sea- 
ſoning of theſe Things, it muſt be according to your Palate, 
more or leſs, | 


CHAP. 
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C H A P. p 6 | 
Directions for the SICK. 


1 don't pretend to meddle here in the Phyſical Way; but a few 
Directions for the Cook or Nurſe, I preſume will not be im- 
proper to make ſuch Diet, &c, as the DocTor ſhall order. 


To make Mutton Broth. 


FAKE a Pound of a Loin of Mutton, take off the Fat, put to 
it one Quart of Water, let it boil and skim it well, then put 
in a good Piece of Upper-croſt of Bread, and one large Blade of 
Mace, Cover it cloſe, and let it boil lowly an Hour; don't ſtir 
it, but pour the Broth clear off. Seaſon it with a little Salt, and 
the Mutton will be-fit to eat. If you boil Turnips, don't boil them 
in the Broth, but by themſelves in another Sauce- pan. 


To boil a Scrag of Veal. 


GET on the Scrag in a clean Sauce-pan: To each Pound of 
Veal put a Quart of Water, skim it very clean, then put in a 
good Piece of Upper-cruſt, a Blade of Mace to each Pound, and 
a little Parſley tyed with a Thread. Cover it cloſe, then let it 
boil very ſoftly two Hours, and both Broth and Meat will be fic 
to eat. | 


To make Beef or Mutton Broth for very -weak 
People, who take but little Nourrſhmens, 


TAKE a Pound of Beef, or Mutton, or both together: To a 

Pound put two Quarts of Water, firſt skim the Meat, and 
take off all the Fat; then cut it into little Pieces, and boil it till 
it comes to a Quarter of a Pint. Seaſon it with a very little Corn 
of Salt, skim off all the Fat, and give a Spponful of this Rroth 
at a Time. To very weak People Half a Spoonful is enough. 
To ſome a Tea Spoonful at a Time; and to others a Tea Cup 
full, There is greater Nouriſhment from this than any Thing 
elſe. | 


To 
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To make Beef Drink, which it ordered for weak 


People, 


TAK a Pound of lean Beef, then take off all the Fat and 
Skin, cut it into Pieces, put it into a Gallon of Water with 
the Under-cruft of a Penny Loaf, and a very little Salt. Let it 
boil till it comes to two Quarts. Then ftrain it off, and it is a very 
hearty Drink. | 


Jo make Pork Broth. 


T Fat, boil it in a Gallon of Water with a Turnip, and a very 
little Corn of Salt. Let it boil till it comes to two Quarts, then 
ſtrain it off, and let it ſtand till cold. Take off the Fat, then leave 
the Settling at the Bottom of the Pan, and drink Half a Pint in 
the Morning faſting, an Hour before Breakfaſt ; and at Noon, if 
the Stomach will bear it. | 1 


Jo boil a Chicken. 


| LET your Sauce-Pan be very clean and nice; when the Water 


boils put in your Chicken, which muſt be very nicely picked 
and clean, and laid in cold Water a Quarter of an Hour before it 
is boiled; then take it up out of the Water boiling, and lay it in 
a Pewter-diſh. Save all the Liquor that runs from it in the Diſh, 
cut up-your Chickens all in Joints in the Diſh, then bruiſe the 
Liver very fine, add a little boiled Parſley chopped very fine, a 
very little Salt, and a very little grated Nutmeg: Mix it all well 
together with two Spoonfuls of the Liquor of the Fowl, and pour 


it into the Diſh with the reſt of the Liquor in the Diſh. If there 


is not Liquor enough, take two or three Spoonfuls of the Liquor 


it was boiled in, clap another Diſh over it, then ſet it over a 


Cbaffing diſh of hot Coals five or fix Minutes, and carry it to 
Table hot with the Cover on. This is better than Butter, and 
lighter for the Stomach, though ſome chuſe it only with the Li- 
quor, and no Parſley, nor Liver, or any Thing elſe ; and that is 
according to different Palates. If it is for a very weak Perſon, 
take off the Skin of the Chicken before you ſet it on the Chaffing- 
diſh. If you roaſt it, make nothing but Bread-Sauce, and that is 
Jighter than any S2uce you can make for a weak Stomach. 


Thus you may dreſs a Rabbit, only bruiſe but a little Piece of 
the Liver. 1 
19 


AKE two Pounds of young Pork, then take off the Skin and 
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To boil Pigeons. 


LL your Pigeons be cleaned, waſhed, drawn, and skinned: 


Boil them in Milk and Water ten Minutes, and pour over 
them Sauce made thus. Take the Livers parboiled, and bruiſe 
them fine with as much Parſley boiled and chopped fine. Melt 
ſome Butter, mix a little with the Liver and Parſley firſt, then 
mix all rogether, and pour over the Pigeons. 


To boil a Partridge, or any other Wild Fowl. 


WIEN your Water boils, put in your Partridge, let it boil 
ten Minutes, then take it up into a Pewter Plate, and cut ac 
in two, laying the Inſides next the Plate, and have ready ſome 
Bread-Sauce made thus. Take the Crumb of a Halfpenny Roll, 
or thereabouts, and boil it in Half a Pint of Water with a Blade 
of Mace. Let it boil two or three Minutes, pour away moſt of 
the Water, then beat it up with a little Piece of nice Butter, a 
little Salt, and pour it over the Partridge. Clap a Cover over it, 
then ſet it over a Chaffing- diſh of Coals four or five Minutes, and 
fend it away hot covered cloſe. 
Thus you may dreſs any Sort of Wild Fowl, only boiling it 
more or leſs according to the Bigneſs. Ducks, take off the Skins 
before you pour the Bread Sauce over them; and if you roaſt 


them, lay Bread-Sauce under them. It is lighter than Gravy for 


weak Stomachs. 


To boil a Plaſe or Flounder. 


LET your Water boil, throw ſome Salt in, then put in your 

Fiſh, boil it till you think it is enough, and take it out of 
the Water in a Slice to drain. Take two Spoonfuls of the Liquor 
with a little Salt, a little grated Nutmeg, then beat up the Yolk 
of an Egg very well with the Liquor, and ſtir in the Egg; beat 
it well together, with a Knife carefully flice away all the little 
Bones round the Fiſh, pour the Sauce over it, then ſet it over a 
Chafling-diſh of Coals for a Minute, and ſend it hot away. Or 
in the room of this Sauce, add melted Butter in a Cup. 


To mince Veal or Chicken, for the Sick, or 
weak People. 

MINCE a Chicken or Veal very fine, taking off the Skin 

juſt boil as much Water as will moiſten it, and no more, 


with a very little Salt, grate a very lutle Nutmeg, the. throw 4 
H litie 
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little Flour over it, and when the Water boils put in the Meat, 
Keep ſhaking it about over the Fire a Minute, then have ready 


two or three very thin Sippets toaſted nice and brown, laid in the 
Plate, and pour the Mince-meat over it. 


To pull a Chicken for the Sick, 


you muſt take as much cold Chicken as you think proper, 

take off the Skin, and pull the Meat into little Bits as thick 
as a Quill: Then take the Bones, boil them with a little Salt till 
they are good, ſtrain it, then take a Spoonful of the Liquor, a 
Spsenful of Milk, a little Bit of Butter as big as a large Nutmeg 
rolled in Flour, a little chopped Parſley as much as will lye on a 
Sixpence, and a little Salt if wanted. This will be enough for 
Half a ſmall Chicken. Put all together into the Sauce-pan, then 
keep ſhaking it till it is thick, and pour it into a hot Plate. 


To make Chicken Broth. 


you muſt take an old Cock, or large Fowl, flea it, then pick 

eff all the Fat, and break it all to Pieces with a Rolling-pin ; 
put it into two Quarts of Water, with a good Cruſt of Bread, and 
a Blade of Mace, Let it boil ſoftly till it is as good as you would 
have it. If you do it as it ſhould be done it will take five or fix 
Hours doing; pour it off, then put a Quart more of boiling Wa- 
ter, and cover it cloſe. Let it boil ſoftly till it is good, and ſtrain 
it off. Seaſon with a very little Salt. When you boil a Chicken 
ſave the Liquor, and when the Meat is eat, take the Bones, then 
break them and put to the Liquor you boiled the Chicken, - with 
a Blade of Mace, and a Cruſt of Bread. Let it boil till it is good, 
and ſtrain it off. 


To make Chicken Water. 


TAKE a. Cock, or large Fowl, flea it, then bruiſe it with a 
Hammer, and put it into a Gallon of Water, with a Cruſt 
of Bread. Let it boil Half away, and ſtrain it off. 


To make White Caudle. 


you muſt take two Quarts of Water, mix in four Spoonful of 
Oatmeal, a Blade or two of Mace, a Piece of Lemon-peel, 
bet jt boil, and keep ſtirring of it often. Let it boil about a Quar- 
ter of an Hour, and take Care it does not boil over; then ſtrain 
| on 
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it through a coarſe Sieve z when you uſe it, ſweeten it to your 
Palate, grate in a little Nutmeg, and what Wine is proper; and 
if it is not for a ſick Perſon, ſqueeze in the Juice of a Lemon. 


To made Brown Caudle. 


BL the Gruel as above, with ſix Spoonfuls of Oatmeal, and 
ſtrain it; then add a Quart of Foa | Ale not bitter, boil it, 

then ſweeten it to your Palate, and add Half a Pint of White 

Wine. When you don't put White Wine, let it be Half Ale. 


To make Water Gruel. 


you muſt take a Pint of Water, and a large Spoonful of Oat- 

meal, then ftir it together, and Jet it boil up three or four 
Times, ſtirriog i it often, Don't let it boil over, then ſtrain it 
through a Sieve, ſalt it to your Palate, put in a good Piece of 
freſh Butter, brue it with 2 Spoon till the Butter is all melted, 
then it will be fine and ſmooth, and very good. Some love a 
little Pepper in it. 


To make Panado. 


you muſt take a Quart of Water in a nice clean Sauce-pan, a 
| Blade of Mace, a large Piece of Crumb of Bread, let it boil 
two Minutes, then take out the Bread, and bruiſe it in a Baſon 
very fine. Mix as much Water as will make it as thick as you 
would have it, the reſt pour away, and ſweeten to your Palate. 
Put in a Piece of Butter as big as a Wallnut ; don't put in any 
Wine, it ſpoils it; you may grate in a little Nutmeg, This is 
hearty and good Diet for ſick People, 


To boil Sego. 


PUT a large Spoonful of Sego into three Quarters of a Pint 
+... "of Wain ; ſtir it, and boil it ſoftly rill it is as thick as you 
would have it, then put in Wine and Sugar, with a little Nutmeg 
to your Palate. 


To bal Salup. 


JT is a hard Stone ground to Powder, and generally fold for 
one Shilling an Ounce ; take a large Tea Spoonful of the Pow- 
der and put it into-a Pint of boiling Water, keep ſtirring it til it 
is like a fine Jelly ; then put Wine and Sugar to your Palate, and 
Lemon, if it will agree. 

H ü h 2 To 
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To make Iſinglaſs Jelly. 
AKE a Quart of Water, one Ounce of Iſinglaſs, Half an 
Ounce of Cloves ; boil them to a Pint, then ſtrain it upon 
a Pound of Loaf-ſugar, and when cold ſweeten your Tea with it, 


You make the Jelly as above, and leave out the Clovee. Sweeten 


to your Palate, and add a little Wine. All other Jellies you have 
in another Chapter. 


To make the Pectoral Drink. 


FAEE a Gallon of Water, and Half a Pound of Pearl-Barley, 
boil it with a Quarter of a Pound of Figs ſplit, a Pennyworth 
of Liquorice ſliced to Pieces, a Quarter of a Pound of Raiſins of 
the Sun ſtoned ; boil all together till Half is waſted, then ſtrain 


it off, This is ordered in the Meaſles, and ſeveral other Diſ- 
orders, for a Driok. 


To make Buttered Water, or what the Germans call 


Egg Soop, and are very fond of it for Supper, 
You have it in the Chapter for Lent. 


AKE a Pint of Water, beat up the Yolk of an Egg with the 
Water, put in a Piece of Butter as big a ſmall Wallnut, two 

or three Nobs of Sugar, and keep ſtirrring it all the Time it is on 
the Fire. When it begins to boil, bruiſe it between the Sauce-pan 
and a Mug till it is ſmooth, and has a great Froth. Then it is fit 


to drink. This is ordered in a Cold, or where Egg will agree 
with the Stomach. 


To make Seed Water. 


AKE a Spoonful of Coriander Seed, Half a Spoonful of Cara- 

way Seed bruiſed and boiled in a Pint of Water; then ſtrain 

it, and bruiſe it up with the Yolk of an Egg; mix it with Sack 
and double-refined Sugar, according to your Palate. 


To make Bread Soop for the Sick. 


AKE a Quart of Water, ſet it on the Fire in a clean Sauce- 

pan, and as much dry Cruſt of Bread cut to Pieces as the Top 

of a Penny-loaf, the drier the better, a Bit of Butter as big as a 
Wallnut; let it boil, then beat it with a Spoon, and keep boiling 
it till the Bread and Water is well mixed, then ſeaſon it with a 
very little Salt, and it is a pretty Thing for a weak Stomach. Fe 
. [ 
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To make Artificial Aſſes Milk. 


FAEE two Ounces of Pearl-Barley, two large Spoonfuls of 
Hartſhorn Shavings, one Ounce of Eringo Root, one Ounce 
of China Root, one Ounce of Preſerved Ginger, eighteen Snails 
bruiſed with the Shells, to be boiled in three Quarts of W ater, 
till it comes to three Pints, then boil a Pint of new Milk, mix it 
with the reſt, and put in two Ounces of Balſam of Tolu. Take 
Half a Pint in the Morning, and Half a Pint at Night. 


Cows Milk next to Aﬀes Milk done thus. 


AKE a Quart of Milk, ſet it in a Pan over Night, the next 

Morning take off all the Cream, then boil it, and ſet it in 

the Pan again till Night; then skim it again, boil ir, ſet it in the 

Pan again, and the next Morning skim it, warm it blood-warm, 

and drink it as you do Aﬀes Milk, It is very near as good, and 
with ſome conſumptive People it is better. 


To make a Good Drink. 


BOI. a Quart of Milk, and a Quart of Water, with the Top- 
cruſt of a Penny-loaf and one Blade of Mace, a Quarter of 


an Hour very ſoftly, then pour it off, and when you drink it let 
it be warm. 


To make Barley Water. 


pet a Quarter of a Pound of Pearl-Barley into two Quarts of 

W ater, let it boil, skim it very clean, boil Half away, and 
ſtrain it off. Sweeten to your Palate, but not too ſweet, and put 
in two Spoonfuls of White Wine ; drink. it luke-warm. 


To make Sage Drink. 
AKE a little Sage, a little Balm, put it into a Pan, lice a 
Lemon, Peel and all, a few Nobs of Sugar, one Glass of 
White Wine, pour on theſe two or three Quarts of boiling Water, 
cover it, and diirk hen dry. When you think it ſtrong enough 
ot the Herbs, take them out, otherwiſe it will make ic bitter. 


To make it for a Child. 


A Little Sage, Balm, Rue, Mint, and Pennyroyal, pour boiling 
Water on, and [weeten to your Palate, Syrup of Cloves, c. 
and Black Cherry-water, q ou have ia the Chapter of Preterves. 


Liqu.r 


The Art of Cookery, 
Liquor for @ Child that bas the Thruſh. 


AKE Half a Pint of Spring-water, a Nob of double refined 

Sugar, a very little Bit of Allum, beat it well together with 
the Volk of an Egg, then beat it in a large Spoonful of the Juice of 
Sage, tye a Rag to the End of a Stick, dip it in this Liquor, and 
often clean the Mouth. Give the Child over Night one Drop of 


Laudanum, and the next Day proper Phyſick, waſhing the Mouth 
- often with this Liquor. | 


To bot] Camphire Roots. 


FAKE a Pound of Camphire Roots, ſcrape them clean, cut 

them into little Pieces, and put them into three Pints of Wa- 
ter. Let them boil till there is about a Pint, then ſtrain it, and 
when it is cold, put it into a Sauce-pan, If there is any Settling 
at the Bottom, throw it away, mix it with Sugar to your Palate, 
Half a Pint of Mountain Wine, and the Juice of a Lemon. Let 
it boil, then pour it into a clean earthen Pot, and ſet it by for 
Uſe. Some boil it ia Milk, and is very good, where it will agree, 
and is reckoned a very great Strengthner. 
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CHAP. XL 
For Captains of Ships. 


To make Catchup to keep twenty Years. 


AKE a Gallon of ſtrong Stale Beer, one Pound of Anchovies 
waſhed from the Pickle, a Pound of Shallots peeled, Half an 
Ounce of Mace, Half an Ounce of Cloves, a Quarter of an Ounce 
of whole Pepper, three or four large Races of Ginger, two Quarts 
of the large Muſhroom Flaps rubbed to Pieces. Cover all this 
cloſe, and let it fimmer till it is half waſted, then ſtrain it through 
a Flannel Bag, let it ſtand till it is quite cold, then bottle it. You 
may carry it to the Indies; a Spoonful of this to a Pound of freſh 
Butter melted, makes fine Fiſh- Sauce. Or in the room of Gravy- 
Sauce. The ſtronger and ſtaler the Beer is, the better the 
Catchup will be. | 
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To make Fiſh Sauce to keep the whole Year. 


you muſt take twenty four Anchovies, chop them, Bones and 
all, put to them ten Shallots cut ſmall, a Handful of ſcraped 
Horſe-raddiſh, a Quarter of an Ounce of Mace, a Quart of White 
Wine, a Pipt of Water, one Lemon cut into Slices, Half a Pint of 
Anchovy Liquor, a Pint of Red Wine, twelve Cloves, twelve 
P 1 2 3 boil them together till it comes to a Quart ; ſtrain 
it off, cover it cloſe, and keep it in a cool dry Place. Two Spoon- 
fuls will be ſufficient for a Pound of Butter. 

It is a pretty Sauce either fer boiled Fowl, Veal, &@ or in the 
reom of Gravy, lowering it with hot Water, and thicken it with 
a Piece of Butter rolled in Flour. i 


To pot Dripping to fry Fiſh, Meat, or Fritters, Cc. 

TAKE ſix Pounds of good Beef-dripping, boil it in ſoft Water, 

ſtrain it into a Pan, let it ſtand till cold; then take off the 
hard Fat, and ſcrape off the Gravy which fticks to the Inſide. 
Thus do eight Times; when it is cold and hard, take it off clean 
from the Water, put it into a large Sauce-pan, with Six Bay- 
leaves, twelve Cloves, Half a Pound of Salt, and a Quarter of a 
Pound of whole Pepper. Let the Fat be all melted and juſt hot, 
let it ſtand till it is hot enough to ſtrain through a Sieve into the 
Pot, and ſtand till it is quite cold, then cover it up. Thus you 
may do what Quantity you pleaſe. "The beſt Way to keep any 
Sort of Dripping is to turn the Pot upſide-down, and then no Rats 
can get at it. If it will keep on Ship-board, it will make as fine 
Puff-paſte Cruſt, as any Butter can do, or Cruſt for Puddings, Cc. 


To pickle Muſhrooms for the Sea. 


Wy ASH them clean with a Piece of Flannel in Salt and Water, 

put them into a Sauce-pan. and throw a little Salt over them. 
Let them boil up three Times in their own Liquor, then throw 
them into a Sieve to drain, and ſpread them on a clean Cloth ; let 
them lye till cold, then put them in wide Mouth'd Bottles, put 
in with them a good deal of whole Mace, a little Nutmeg ſliced, 
and a few Cloyes. Boil the Sugar- Vinegar of your own making. 
with a good deal of whole Pepper, ſome Races of Ginger, and 
two or three Bay-leaves ; let it boil a few Minutes, then ſtrain it, 
when it is cold pour it on, and fill the Bottle with Mutton Fat 
fryed ; cork them, tye a Bladder, then a Leather over them, keep 
it down cloſe, and in as cool a Place as poffible. As to all other 


Pickles, you have them in the Chapter of Pickles. 


I To 


242 | The Art of Cookery, 


To male Muſhroom Powder. 


1 Half a Peck of fine large thick Muſhrooms freſh, wah 
them clean from Grit and Dirt with a Flannel Rag, ſcrape 
out the Inſide, cut out all the Worms, put them into a Kettle 
over the Fire without any Water, two large Onions tuck with 
Cloves, a large Handful of Salt, a Quarter of a Ounce of Mace, 
two Tea Spoonfuls of beaten Pepper, let them ſimmer till all the 
Liquor is boiled away, take great Care they don't burn; then lay 
them on Sieves to dry. in the Sun, or on Tin Plates, and ſet them 
in a flack Oven all Night to dry, till they are well beat to Pow- 
der. Preſs the Powder down hard in a Pot, and keep it for uſe. 
You may put what Quantity you pleaſe for the Sauce. 


To keep Muſhrooms without Pickle. 


AKE large Muſhrooms, peel them, ſcrape out the Inſide, 
put them into a Sauce-pan, throw a little Salt over them, and 
let them boil in their own Liquor; then throw them into a Sieve 


to drain, then lay them on Tin-plates, and ſet them in a cool 


Oven. Repeat it often, till they are perfectly dry, put them into 
a clean Stone Jar, tye them down tight, and keep them in a dry 
Place. They eat deliciouſly, and Icok as well as Truffles. 


To keep Artichoke Bottoms dry, 


| Rot them juft ſo as you can pull off the Leaves and the 

Choke, cut them from the Stalk, lay them on Tin-plates, ſet 
them in a very cool Oven, and repeat it till they are quite dry ; 
then put them into a Stone-pot, and tye them down, Keep them 
in a dry Place ; and when you uſe them, lay them in warm Water 
till they are tender. Shift the Water two or three Times. They 
are fine in almoſt all Sauces cut to little Pieces, and put in juſt be- 
fore your Sauce is enough. 


To fry Artickoke Bottoms: 


LV them in Water as above; then have ready ſome Butter 
hot in the Pan, flour the Bottoms, and fry them. Lay them 
in your Diſh, and pour melted Butter over them. | 


To ragoo Artichoke Bottoms. 


TAKE twelve Bottoms, ſoften them in warm Water, as in the 
foregoing Receipts, take Half a Pint of Water, a Piece of 

the ſtrong Soop as big as a ſmall Wallaut, Half a Spoonful of the 
f Catchup, 
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Catchup, five or fix of the dried Muſhrooms, a Tea Sponful of 

the Muſhroom-powder, ſet it on the Fire, ſhake all together, and 

et it boil ſoftly two or three Minutes. Let the laſt Water you 
t to the Bottoms boil ; take them out hot, lay them in your 
iſh, pour the Sauce over them, and ſet them to Table hot, 


To fricaſey Artichoke Bottoms, 


8 CAL D them, then lay them in boiling Water, till they are 
quite tender; take Half a Pint of Milk, a quarter of a Pound 
of Butter rolled in Flour, ſtir it all one Way, till it is thick, then 
ſtir in a Spoonful of Muſhroom-pickle, lay the Bottoms in a 
Diſh, and pour the Sauce over them. 


To dreſs Fiſh, 


AS to frying Fiſh, firſt waſh it very clean, then dry it well, 
and flour it ; take ſome of the Beef-Dripping, make it boil in 
the Stew-pan, then throw in your Fiſh, and fry it of a fine light 
Brown. Lay it on the Bottom of a Sieve, or coarſe Cloth to 
drain, and make Sauce according to your Fancy. 


To bake Fiſh. 


B UTTER the Pan, lay in the Fiſh, throw a little Salt over 
it, and Flour, put a very little Water in the Diſh, an Onion, 
and a Bundle of Sweet Herbs; ſtick ſome little Bits of Butter, or 
the fine Dripping, on the Fiſh. Let it be baked of a fine light 
Brown ; when enough, lay it on a Diſh before the Fire, and ſkim 
off all the Fat in the Pan ; ſtrain the Liquor, and mix it up eithec 
with the Fiſh Sauce, or ſtrong Soop, or the Catchup. 


To make a Gravy Soop. 
ON LV boil ſoft Water, and put as much of the ſtrong Soop 


to it, as will make it to your Palate. Let it boil; and if it 
wants Salt, you muſt ſeaſon it. The Receipt for the Soop, you 
have in the — for Scops. 


To make Peas Soop. 


G E T a Quart of Peas, boil them in two Gallons of Water till 
they are tender, then have ready a Piece of ſalt Pork, or 
Beef, which has been laid in Water the night before ; put it into 
the Pot, with two large Onions peeled, a Bundle of Sweet Herbs, 
Sallery if you have it, Half a Quarter of an Ounce of whole Pep- 
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Top it boil till the Meat is enough, then take it up; and if the 
it. 


op is not enough, let it boil till the Soop is good; then ſtrain 

it on again to boil, and rub in a good deal of dry Mint. 

Keep the Meat hot, when the Soop is ready, put in Meat 

again for a few Minutes, and let it boil; then ſerve it away. If 

you add a Piece of the portable Soop, it will be very good. The 
Onion Soop you have in the Zent Chapter. 


To make a Pelow. 


T AKE two large Fowls well finged and clean, a Piece of Ba- 
con about two Pounds, skined and pared clean, put them in- 
to a Pot with a Pound of Rice, and two Gallons of Water. 
When the Water boils, let it boil three Quarters of an Hour, then 
take up the Fowls and Bacon, keep them hot, and drain all the 
Water from the Rice. Set it over a very flow Fire till the Rice 
is dry, then lay the Rice in your Diſh, and the Fowls and Bacon 
on the Top. When you can have hard Eggs to garniſh the Diſh, 
it is proper. 

Or boil it this Way; fet on a large Pot, nice and clean, take a 
Quart of Rice, it loofe in a very clean Cloth, put it in the 
Water cold with the Bacon. Let it boil an Hour, then take up 
the Rice, untye it, ſtir in one Spoonful of the ſtrong Gravy, 
grate half a Nutmeg, ftir it well together, tye it up tight again, 
put it into the Pot, and the Fowls. When they are enough, 
take up the Rice, lay it in your Diſh, and the Fowls and Bacon 
on the Top. 


To make Pork Pudding, or Beef, &c. 


M AK E a good Cruſt with the Dripping, or Mutton-ſewet if 
you have it, ſhred fine, make a thick Cruſt, take a Piece of 
Salt Pork or Beef, which has been twenty-four Hours in ſoft Wa- 
ter; ſeaſon it with a little Pepper, put it into this Cruſt, roll it up 
cloſe, it in a Cloth, and boil it ; if about four or five Pounds, 
boil it five Hoors. 

And when you kill Mutton, make a Pudding the ſame Way. 
only cut the Steaks thin, ſeaſon them with Pepper and Salt, and 
boil it three Hours if large; or two Hours if ſmall, and fo accord- 
ing to the Size. 5 

Apple Pudding make with the ſame Cruſt, only pare the Ap- 
ples, core them, and fill your Pudding; if large, *twill take five 
Hours boiling. W hen it is enough, lay it in the Diſh, cut a Hole 
in the Top, and ſtir in Butter and Sugar; lay the Piece on again, 
and ſend it to Table. 


A Pruen 
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A Prucn Pudding eats fine, made the ſame Way, only when 


the Cruſt is ready, fill it with Pruens, and ſweeten it according to 
your Fancy; cloſe it up, and boil it two Hours. 


To make a Rice Pudding. 


TAEE what Rice you think proper, tye it looſe in a Cloth, 


and boil it an Hout; then take it up, and untye it, grate a 
good deal of Nutmeg in, ftir in a good Piece of Butter, and 
ſweeten to your Palate. Tye it up clofe, boil it an Hour more, 
then take it up, and turn it into your Diſh; melt Butter with a 
little Sugar, and a little White Wine for Sauce. 


To make a Sewet Pudding. 


G E T a Pound of Sewet ſhred fine, a Pound of Flour, a Pound 
of Currants picked clean, Half a Pound of Raiſins ſtoned, 
two Tea Spoonfuls of beaten Ginger, and a Spoonful of Tincture 
of Saffron ; mix all together with Sale Water very thick; then 
either boil or bake it, | 
A Liver Pudding boiled. 
E T the Liver of a Sheep when you kill one, and cut it as 
thin as you can, and chop it ; mix it with as much Sewet 
ſhred fine, Half as many Crumbs of Bread or Biſcuit grated, ſea- 
ſon it with ſome Sweet Herbs ſhred fine, a little Nutmeg erated, 
a little beaten Pepper, and an Anchovy ſhred fine ; mix all toge- 


ther with a little Salt, or the Anc _— with a Piece of 
Butter; fill the Cruſt, and cloſe it; boil it three Hours. 


To make an Oatmeal Pudding. 


G E T a Pint of Oatmeal once cut, a Pound of Sewet ſhred 
fine, a Pound of Currants, and Half a Pound of Raiſins ſton - 
ed; mix all together well with a little Salt, tie it in a Cloth, 
leaving room for the Swelling. 


To bake an Oatmeal Pudding. 


B OIL a Quart of Water, ſeaſon it with a little Salt ; when 
the Water boils, ſtir in the Oatmeal, till it is ſo thick you 
can't eaſily ſtir your Spoon, then take it off the Fire, ſtir in two 
Spoonfuls of Brandy, or a Gill of Mountain, and ſweeten it to 
your Palate. Grate in a little Nutmeg, and ſtir in Half a Pound 
of Currants clean waſhed and picked ; then butter a Pan, pour it 


in, and bake it half an Hour. 
1i 2 A Rice 
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A Rice Pudding baked. 


OIL a Pound of Rice juſt till it is tender, then drain all the 
Water from it as dry as you can, but don't ſqueeze it; then 
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ſtir in a good Piece of Butter, and ſweeten to your Palate. Grate 
a ſmall Nutmeg in, ſtir it well together, butter a Pan, and pour it 
in and bake it. You may add a few Currants for Change. 


To make a Peas Pudding. 


OIL it till it is quite tender, then take it up, untye it, ir in 

a good Piece of Butter, a little Salt, and a good deal of beaten 
Pepper, then tye it up tight again, boil it an Hour longer, and it 
will eat fine. All other Puddings you have in the Chapter of 
Pudaings. 


To make a Harrico of French Beans. 


AKE a Pint of the Seeds of French Beans which are ready 
dry'd for Sowing, waſh them clean, and put them into a 
two Quart Sauce-pan, fill it with Water, and let them boil two 
Hours, if the Water waſtes away too much you muſt put in more 
boiling Water to keep them boiling. In the mean Time take al- 
moſt Half a Pound of nice Freſh Butter, put it into a clean Stew- 
pan, and-when it is all melted and done making any Noiſe, have 
ready a Pint Baſon heap'd up with Onions peeled and ſliced thin; 
throw them into the Pan and fry them of a fine Brown, ftirring 
them about that they may be all alike, then pour off the clear 
Water from the Beans into a Baſon, and throw the Beans all into 
the Stew pan; ſtir all together, and throw in a large Tea Spoon- 
ful of beaten Pepper, two heap'd full of Salt, and ftir it all toge- 
ther for two or three Minutes. You may make this Diſh of what 
- Thickneſs you think proper (either to eat with a Spoon, or other- 
ways) with the Liquor you poured off the Beans. For Change 
may make it thin enough for a Soop. When. it is of the 
proper Thickneſs you like it, take it off the Fire and tir in a large 
Spoonful of Vinegar and the Yolks of two Eggs beat, The Eggs 
may be left out, if diſliked, Diſh it up, and fend it to Table. 


To make a Fowl Pye, 


FIR ST make a rich thick Cruſt, cover the Diſh with the 
| Paſte, then take ſome very fine Bacon, or cold boiled Ham, 
flice it, and lay a Layer all over. Seaſon with a little Pepper, 
then put in the Fowl, after it is picked and cleaned, an] finged ; 
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ſhake a very little Pepper and Salt into the Belly, put in a little 
Water, cover it with Ham, ſeaſoned with a little beaten Pepper, 
put on the Lid and bake it two Hours. When it comes out of the 
Oven, take Half a Pint of Water, boil it, and add to it as much 
of the ſtrong Soop as will make the Gravy quite rich; pour it 
boiling hot into the Pan, and lay on the Lid again. Send it to 
Table hot, or lay a piece of Beef, or Pork in ſoit Water twenty- 
four Hours, lice it in the room of the Ham, and it will eat fine. 


To make a Cheſhire Pork Pye for Sea. 


TA K E ſome ſalt Pork that has been boiled, cut it into thin 

Slices, an equal Quantity of Potatoes, pared and ſliced thin, 
make a good Cruſt, cover the Diſh, lay a Layer of Meat, ſeaſoned 
with a little Pepper, and a Layer of Potatoes ; then a Layer of 
Meat, a Layer of Potatoes, and ſo on till your Pye is full. Seaſon 
it with Pepper; when it is full, lay ſome Butter on the Top, and 
fill your Diſh above half full of ſoft Water. Cloſe your Pye up, 
and bake it in 2 gentle Oven. 


To make Sea Veniſon. 


WW HEN you kill a Sheep, keep ſtirring the Blood all the Time 
till it is cold, or at leaſt as cold as it will be, that it may 
not congeal; then cut up the Sheep, take one Side, cut the 
like a Haunch, cut off the Shoulder and Loin, the Neck and Breaſt 
in two, ſteep them all in the Blood, as long as the Weather will 
permit you, then take out the Haunch, and hang it out of the Sun 
as long as you can to be ſweet, and roaſt it as you do a Haunch of 
Veniſon. It will eat very fine, eſpecially if the Heat will give you 
leave to keep it long. Take off all the Sewet before you lay it 
in the Blocd, take the other Joints and lay them in a large Pan, 
pour over them a Quart of Red Wine, and a Quart of rap Vine- 
gar. Lay the fat Side of the Meat downwards in the Pan, on a 
hollow Tray js beſt, and pour the Wine and Vinegar over it; let 
it lay twelve Raa then take the Neck, Breaſt, and Loin out of 
the Pickle, let the Shoulder lay a week, if the Heat will let you, 
rub it with Bay Salt, Salt Petre, and coarſe Sugar, of each 2 
Quarter of an Ounce, one handful of common Salt, and let it lay 
a Week or ten Days. Bone the Neck, Breaſt, and Loin, ſeaſon 
them with Pepper and Salt to your Palate and make a Paſty as 
you do Veniſon. Boil the Bones for Gravy to fill the Pye, when 
it comes out of the Oven ; and the Shoulder boil freſh out of the 
Pickle with a Peas Pudding, 
2 And 
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And when you cut up the Sheep, take the Heart, Liver and 
Lights, boil them a Quarter of an then cut them ſmall, and 
chop them very fine ; ſeaſon them with four large Blades of Mace, 
twelve Cloves, and a Nutmeg, all beat to Powder. Chop a 
Pound of Sewet fine, Half a Pound of „ two Pounds of Cur. 
rants clean waſhed, Half a Pint of Red Wine, mix all well toge- 
ther, and make a Pyc. Bake it an Hour, it is very rich. 


To make Dumplings when you have White Bread. 


TAE E the Crumb of a Twopenny-loaf grated fine, as much 
Beef-Sewet ſhred as fine as poſſible, a little Salt, Half a ſmall 
Nutmeg grated, a 
two Spoonfuls of Sack, mix all well together, and roll them up as 
big as a Turky's Egg. Let the Water boil, and throw them in, 
Half an Hour will boil them. For Sauce, melt Butter with a lit- 
tle Sack, lay the Dumplings in a Diſh, pour the Sauce over them, 
and ſtrew Sugar all over the Diſh. 
"Theſe are very pretty either at Land or Sea. You muſt obſerve 
to rub your Hands with Flour when you make them up. 
The Portable Soop to carry abroad, you have in the ſixth 


Chapter. 
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CHAP. XI. 
Of Hogs Puddings, Sauſages, &c. 


To make Almond Hogs Puddings. 


AKE two Pounds of Beef-ſewet, or Marrow, ſhred very ſmall, 
a Pound and Half of Almonds blanched, and beat very fine 
with Rofe-water, one Pound of grated Bread, a Pound and Quarter 
of fine Sugar, a little Salt, half an Ounce of Mace, Nutmeg and 
Cinnamon together, twelve Volks of Eggs, four Whites, a Pint of 
Sack, a Pint and Half of thick Cream, ſome Roſe or Orange- 
flower- water, boil the Cream, tye the Saffron in a Bag, and dip 
in the Cream to colour it, Firſt beat your Eggs very well, then 
ſtir in your Almonds, then the Spice, the Salt and Sewet, and mix 
all your Ingredients together; fill your Guts but half full, put 
ſome Bits of - Citron in the Guts as you fill them, tye them up, 
and boil them a Quarter of an Hour. | 


Another 


large Spoonful of Sugar, beat two Eggs with 
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Another Way. 
PALE a Pound of Beef Marrow fine, Half a Pound of 
> ſweet Almonds blanched, and beat fine, with a little Orange- 


flower or Roſe-water, Half a Pound of white Bread grated fine, 
Half a Pound of Currants clean waſhed and picked, a Quarter of 
a Pound of fine Sugar, a Quarter of an Ounce of Mace, Nutmeg, 
and Cinnamon together, of each an equal Quantity, and Half a 
Pint of Sack ; mix all well together, with half a Pint of good 
Cream, and the Yolks of four Eggs, Fill your Guts half full, 
tye them up, and boil them a Quarter of an Hour. You may 
leave out the Currants for Change; but then you muſt add a Quar- 
ter of a Pound more of Sugar. 


A Third Way. 

HALF a Pint of Cream, a Quarter of a Pound of Sugar, a 
Quarter of a Pound of Currants, the Crumb of a Halfpen 
Roll grated fine, fix large Pippins pared and chopped fine, a Gi 
of Sack, or two Spoonfuls of Roſe-water, fix bitter Almonds 
blanched and beat fine, the Yolks of two Eggs, and one White 
beat fine; mix all together, fill the Guts better than half full, and 
boil them a Quarter of an Hour. 


To make Hogs Puddings with Currants. 


TAKE three Pounds of grated Bread to four Pounds of Beef- 
ſewet finely ſhred, two Pounds of Currants, clean picked 
and waſhed, Cloves, Mace, and Cinnamon, of each Half am 
Ounce, finely beaten, a little Salt, a Pound and Half of Sugar, a 
Pint of Sack, a Quart of Cream, a little Roſe-water, twenty 

well beaten, but half the Whites; mix all theſe well together, 
fill the Guts half full, boil them a little, and prick. them as they 
boil, to keep them from breaking the Guts. Take them up upon 
clean Cloths, then lay them on your Diſh ; or when you uſe them, 
boil them a few Minutes, or eat them cold. 


To make Black Puddings. | 


FIRST before you 222 Hog, get a Peck of Gruts, boit 

them Half an Hour in Water, then drain them, and put them 
into a clean Tub or large Pan, then kill your Hog, and fave two 
Quarts of the Blood of. the Hog, and: keep ftirring it till the 
Blood is quite cold; then mix it with your Gruts, and ſtir them 
well together, Seaſon with a large ſpoonful of Salt, a Quarter of 


an 
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an Ounce of Cloves, Mace and Nutmeg together, an equal Quan. 
tity of each; dry it, beat it well, and mix in. Take a little Win- 
ter-ſavoury, Sweet-Marjoram, and Thyme, Pennyroyal ftriped of 
the Stalks, and chopped very fine, juſt enough to ſeaſon them, and 
to give them a Flavour, but no more. The next Day, take the 
Leaf of the Hog, and cut into Dice, ſcrape and waſh the Guts 
very clean, then tye one End, and begin to fill them ; mix in the 
Fat as you fill them, then be ſure put in a good deal of Fat, 
fill the Skins three Parts full, tye the other End, and make your 
Puddings what Length you pleaſe. Then prick them with a Pin, 
and put them into a Kettle of boiling Water, Boil them very 
- oat Then take them out and lay them on clean 
w 


In Scotland they make a Pudding with the Blood of a Gooſe, 
Chop off the Head, and fave the Blood ; ftir it till it is cold, 
then mix it with Gruts, Spice, Salt, and Sweet Herbs, accordi 
to their Fancy, and ſome Sewer chopped. Take the Skin 
the Neck, then pull out the Wind pipe and Fat, fill the Skin. 


Tye it at both Ends; ſo make a Pye of the Giblets, and lay the 
Puddiag in the Middle. 


To make Fine Sauſages, 


V OU muſt take fix Pounds of good Pork, free from Skin, 

Grifles and Fat, cut it very ſmall, and beat it in a Mortar till 
it is very fine; then ſhred fix Pounds bf Beef-ſewet very fine, 
and free from all Skin. Shred it as fine as poſſible, then take 
2 good deal of Sage, waſh it very clean, pick off the Leaves, and 
ſhred it very fine. Spread your Meat on a clean Drefler or 
Table, then ſhake the Sage all over, about three large Spoonfuls ; 
ſhred the thin Rhind of a middling Lemon very 2 and throw 
over, with as many Sweet Herbs when ſhred fine as will fill a 
large Spoon; grate two Nutmegs over, throw over two Tea 
ſpoonfuls of Pepper, a large ſpoonful of Salt, then throw over the 
Sewet, and mix it all well together. Put it down cloſe in a Pot; 
when you uſe them, roll them up with as much Egg as will make 
them roll ſmooth. Make them the Size of a Sauſage, and fry them 
in Butter or good Dripping. Be ſure it be hot before you put them 
in, and keep rolling them about. When they are thorough hot, 
and of a fine light Brown, they are enough. You may chop this 
Meat very fine, if you don't like it beat. Veal eats well done thus, 


or Veal and Pork together. You may clean ſome Guts, and fill 
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To nate Common Sauſages. 


FATE three Pounds of nice Pork, Fat and Lean together, 

without Skin or Griſles; chop it as fine as poſſible, ſeaſon it 
with a Tea ſpoonful of beaten Pepper, and two of Salt, ſome 
Sage ſhred fine, about three Tea ſpoonfuls; mix it well together, 
have the Guts very nicely cleaned, and fill them, or put them 
down in a Pot, ſo roll them of what Size you pleaſe, and try them. 
Beef makes very good Sauſages, 


To make Bolognia Sauſages. 


TAL E a Pound of Bacon, Fat and Lean together, a Pound of 


Beef, a Pound of Veal, a Pound of Pork, a Pound of Beef- 
ſewet, cut them ſmall, and chop them fine ; rake a ſmall handful of 
Sage, pick off the Leaves, chop it fine, with a few Sweet Herbs; 
ſeaſon pretty high with Pepper and Salt. You muſt have a large 
Gut; and fill it; then ſet on a Sauce-pan of Water, when it boils, 

ut it in and prick the Gut for fear of burſting. Boil it ſoftly an 
our, then lay it on clean Straw to dry. 


CHAP. XII. 
To pot and make Hams, &c. 


To pot Pigeons, or Fowls. 


UT off their Legs, draw them, and wipe them with a Cloth, 
but don't waſh them. Seaſon them pretty well with Pepper 


and Salt, put them in a Pot, with as much Butter as you think 


will cover them, when melted, and baked. very tender; then drain 
them very dry from the Gravy, lay them on a Cloth, and that 
will ſuck up all the Gravy. Seaſon them again with Salt, Mace, 
Cloves, and Pepper beaten fine, and put them down cloſe into a 
Pot. Take the Butter, when cold, clear from the Gravy, ſet it 
before the Fire to melt, and pour over the Birds; if you have not 
enough, clarify ſome more, and let the Butter be near an Inch 
thick above the Birds. Thus you may do all Sorts of Fowl. 
Only Wild Fowl ſhould be boned, 
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To pot a Cold Tongue, Beef, or Veniſon. 


UT it ſmall, beat it well in a Marble Mortar, with melted 

Butter, and two Anchovies, till the Meat is mellow and fine; 
then put it down cloſe in your Pots, and cover it with clarified 
Butter. Thus you may do cold Wild Fowl; or you may pot any 
Sort of cold Fowl whole, ſeaſoning them with what Spice you 
pleaſe, 
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To pot Veniſon. 


TAKE a Piece of Veniſon, Fat and Lean together, lay it ing 

Diſh, and flick Pieces of Butter all over ; tye a brown Paper 
over it, and bake it. When it comes out of the Oven, take it out 
of the Liquor hot, drain it, and lay it in a Diſh. When cold, 
take off all the Skin, and beat it in a Marble Mortar, Fat and 
Lean ther. Seaſon it with Mace, Cloves, Nutmeg, black 
Pepper, and Salt to your Mind. When the Butter is cold, that it 
was baked in, take a little of it, and beat in with it to moiſten it; 
then put it down cloſe, and cover it with clarified Butter. 

You muſt be ſure to beat it, till it is all like a Paſte. 


To pot Tongues. 


| T* K E a Neat's Tongue, rub it with a Pound of white Salt, 
an Ounce of Salt-petre, Half a Pound of coarſe Sugar, rub it 
well, turn it every Day in this Pickle for a Fortnight. This 
Pickle will do ſeveral Tongues, only adding a little more white 
Salt; ar we generally do them after our Hams. Take the Tongue 
out of the Pickle, cut off the Root, and boil it well, till it will 
l then take your Tongues and ſeaſon them with Salt, Pepper, 
oves, Mace and Nutmeg, all beat fine, rub it well with your 
Hands whilſt it is hot, then put it into a Pot, and melt as much 
Butter as will cover it all over. Bake it an Hour in the Oven, 
then take it out, let it ſtand to cool, rub a little freſh Spice on it; 
and when it is quite cold, lay it in your Pickling-pot. When 
your Butter is cold you baked it in, take it off clean from the 
Gravy, ſet it in an earthen Pan before the Fire; and when it is 
melted, pour it over the Tongue. You may Jay Pigeons or Chic- 
kens on each Side ; be ſure to let the Butter be about an 
above the Tongue. | 
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A fine Way to pot a Tongue. 
T AK E a dried Tongue, boil it till it is tender, then peel it; 
take a large Fowl, bone it, a Gooſe, and bone it; take a 
Quarter of an ce of Mace, a Quarter of an Ounce of Cloves, 
a large Nutmeg, a Quarter of an Ounce of black Pepper, beat all 
well together, a ſpoonful of Salt, ryb the Inſide of the Fowl well, 
and the Tongue. Put the Tongue into the Fowl, then ſeaſon the 
Gooſe, and fill the Gooſe with the Fowl and Tongue; and the 
Gooſe will look as if it was whole. Lay it in a Pan that will 
juſt hold it, melt freſh Butter enough to cover it, ſend it to the 
Oven, and bake it an Hour and Half; then uncover the Pot, and 
take out the Meat. Carefully drain it from the Butter, lay it on 
a coarſe Cloath rill it is cold ; and when the Butter is cold, take off 
the hard Fat from the Gravy, and lay it before the Fire to melt, 
put your Meat into the Pot again, and pour the Butter over. If 
there is not enough, clarify more, and let the Butter be an Inch 
above the Meat ; and this will keep a great while, eats fine, and 
looks beautiful. When you cut it, it muſt be cut croſs- ways down 
through, and looks very pretty. It makes a pretty Corner-diſh at 
Table, or Side-diſh for Supper. If you cut a Slice down the 
Middle quite through, lay it in a Plate and garniſh with green 
Parſley and Stertion-flowers. If you will be at the Expence, bone 
a Turkey, and put over the Gooſe. Obſerve, when you pot it, to 
fave a little of the Spice to throw over it, before the laſt Butter is 
put on, or the Meat will not be ſeaſoned enough: 


To pot Beef like Veniſon. 

C UT the Lean of a Buttock of Beef in Pound Pieces; for eight 
Pounds of Beef, take four Ounces of Salt-pette, four Ounces 

of Peter-ſalt, a Pint of white Salt, and one Ounce of Salprunella, 
beat the Salts all very fine, mix them well together, rub the Salts 
all into the Beef, then lat it lye four Days, turning it twice a Day ; 
then put it into a Pan, cover it with Pump- water, and a little of 
its own Brine; then bake it in an Oven with Houſhold Bread, 
till it is as tender as a Chicken; then drain from the Gravy, and 
bruiſe it abroad, and take out all the Skin and Sinews; then 
pound it in a Marble Mortar, then lay it in a broad Diſh, mix in 
it an Ounce of Cloves and Mace, three Quarters of an Ounce of 
Pepper, and one Nutmeg all beat very fine; Mix ic all very well 
with the Meat, then clarify a little freſh Butter and mix with the 
Meat, to make it a little moiſt; mix it very well together, preſs 
it down into Pots very hard, ſet at the Oven's Mouth, jutt to 
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cold, cover it with waren. 


. To fie Chelhire Cheeſe. 


AK E'three Poutids of Chefbire Cheeſe, and put it into a Mor- 
tar, with Half a Found oF the- beſt freſh Butter y you can get, 
poured them uu and in che heating, add a Gill of rich Ca- 
nary Wine, and "half an Qunee of Mace finely beat, then ſifted 
fine like a fine Powder. When all is extremely well mixed, preſs 
it hard down into 2 Gallipot, cover it 'with clarified Butter, and 


keep it cool. A Slice of 6 the Cream-Cheeſe that 
can be made. 


To collar a Breaſt of Veal, or a Pig, 


BONE the Pig or Veal, then ſeaſon it all over the Inſide with 

Cloves, Mace, and Salt beat fine, a handful of fweet Herbs 
. Rripped off the Stalks, and a little Pennyroyal and Parſley ſhred 
very fine, with a kttle Sage;.then roll it up as you do Brawn, 
bind it with narrow | Tape very cloſe, then tye a Cloth round it, 
and boil it very A Joc and W ater, a like Quantity, 
with a little Cloves, Jeg, epper, — nd Salt all whole. Make it 
boil; then put in the Callarsz when boiled tender, take them up; 
and 'when both are cold, take off the Cloth, lay the Collar in an 
earthen Pan, and pous the aver, Cover it cloſe, and keep 
it for Uſe: If the Pickle begins to ſpoil, ſtrain it through a-coarle 
Cloth, boil it, and ſkim. it; when cold, pour it over. Obſerve, 
before you ſtrain the Pickle, to waſh the Collar, wipe it dry, and 


wipe the Pan clean. Strain it again aſter it is boiled, and cover it 
very cloſe. 


To To collar Beef. 


TAKE a thin Piece of | Flank Beef, and ſtrip the Skin to the 
End, beat it with a Rolling-pin, then diſſolve a Quart of 
Peter-ſalt in five Quarts of Pump- Water, firain it, put the Beef in, 
and let it lye five Days; ſometimes turning it; then take a Quarter 
of an Ounce 4 . Cloves,; a good Nutmeg, a little Mace, a little 
Pepper, beat very fine, and a handful of Thyme ftripped off the 
| Stalks; mix it with the Spice, firew all over the Beef, iy en tb 
Skin again, then roll it up very cloſe, tye it hard with * 


put it into a Pot, e ron and bake it in the O yen 
with n ma 


Another 
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Another Way 5 Collar of Beef. 


1 the Surloin Beef; or any Part you think 
proper, and lay it in ag much Pump-water as will cover it; 
put to it four Ounces of five of fix handfuls of white 
Salt, let it lay in it three Days, then take it out, and take half an 
Ounce of Cloves and Mace, one Nutmeg, a Quarter of an Ounce 
of Coriander-ſeeds; beat theſe; well together, and half an Ounce 
of Pepper, ſtrew them upon the Iaſide of the Beef, roll it up, and 
bind it up with coarſe Tape. Bake it in the fame Pickle ; and 
when it is baked, take it out, hang it in a Net to drain, within 
the Air of the Fire three Days, and put it into a clean Cloth, and 
hang it up again, within the Air of the Fire; for it — 
dry as you do Neats Tongues. 


To collar Salmon. 


Ak E a Side of Salmon, * off about a Handful of the 
Tail, waſh, your large well, and dry it with a 
Cloth; then waſh it over with the olks, of Eggs; then make 
ſome Force-meat. with that you cut off the Tail, but take care of 
the Skin, and put to it a handful of led O yſters, a Tail or 
two of Lobſter, the Volks of three of ern hard, ſix 
Anchovies, a handful of Sweet Herbs chopped ſmall, a little 
Salt, Cloves, » Nutmeg, Pepper, all beat fine and 3 rated 
Bread; work all theſe together into a Body, with the Tel. 
Eggs, lay it all over the fleſhy Part, and a little more Peppe 
and Salt over the Salmon; ſo roll ĩt vp into a Collar, and bind it 
with broad Tape ; then boil it in Water, Salt and Vinegar ; but 
let the Liquor boil firſt ery oa, in your Collars, a Bunch of 
Sweet Herbs, ſliced Ginger . it boil, but not too 
faſt; it will take near tuo Ea Belly nd when it is enough, 
take it up, put it into your Souſirig- pan, and when the Pickle is cold, 
put it to your Salmon, and e t Rand in it till uſed. Or you may 
t it, after it is boiled, pou Elarified Butter over it, it will 
£ ſo; but either way is good. If Nw pot it, be ſure the Bur- 
the niceſt you can get. 


To make Dutch Beef 


TAKE the . of a Buttock of Beef raw, rub it well with 
brown Sugar all vver, and tet it lye i in a Pan or Tray two or 
three Hours, turning it two or three times; then ſalt it well with 
common Salt, and Salt-petre, and let it lye a Fortnight, turning it 


every Day then roll it very Rrait in a coarſe Cloth, put it in a 
Cheeſe 
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Cheeſe- a Day and & Night, and hang it to dry in a Chim- 
4, you boil it, don muſt put it in a Cloth; when it is 
cold, it will cut in Slivers as Dutch Beef, 

To make $ham Brawn. 

ROIL two Pair of Neats Feet tender, take a Piece of Pork of 

the thick Flank, and boil it almoſt enough, then pick off the 
Fleſh of the Feet, and Pork tight, like a Collar 
of Brawn ; then take a and ſome coarſe Tape, roll it 
tight round with the Tape, tye it up in a Cloth, and boil it 
till a Straw will run through it; then take it up, and it up 
in a Cloth till it is quite cold ; then put it into ſome So Li- 
quor, and uſe it at your own 


To ſous a Turkey, in Imitation of Sturgeon. 


von muſt take a fine large Turkey, dreſs it very clean, dry 

and bone it, then tye it up, as you do Sturgeon ; put into the 
Pot you boil it in, one of White Wine, one Quart of Water, 
one Quart of good Vinegar, a very large handful of Salt, let it 
| boil, ſkim it well, and then put in the Turkey. When it is 
enough, take it out, and tye it tighter. Let the Liquor boil a 
little longer ; and if you think the Pickle wants more Vinegar or 
Salt, add it when it is cold, pour it upon the Turkey. It will 
keep ſome Months, coyering it cloſe from the Air, and keeping it 
in a dry cool Place. Eat it with Oil, Vinegar and Sugar, juſt as 
you like it. Some admire it more than Sturgeon ; it looks pretty 
covered with Fennel for a Side-diſh. 


To pickle Pork. 


BONE your Pork, cut it into Pieces, of a Size fit to lye in the 

Tub or Pan you deſign it to lye in, rub your Pieces well with 
Salt-petre, then take two Parts of common Salt, and two of Bay- 
Salt, and rub every Piece well; lay a Layer of common Salt in the 
Bottom of your Veſſel, cover every Piece over with common Salt, 
lay them one upon another as cloſe as you can, filling the hollow 
Places on the Sides with Salt. As your Salt melts on the Top, 
ſtrew on more, lay a coarſe Cloth over the Veſſel, a Board over 
that, and a Weight on the Board to keep it down. Keep it cloſe 
covered ; it will thus ordered keep the whole Year. Put a Pound 
of Salt-petre, and two Pounds of Bay*ſalt rv a Hog. 


A Pickle 
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mix them together, with an Ounce of Juniper Berries beat: Rub 


caſion, and either boil it or cut it in Raſhers, and broil it with 
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| 2, 
A Pickle for Pork, which is to be eat ſoon, 


Y OU muſt take two Gallons of Pump Water, one Pound of 
Bay- ſalt, one Pound of coarſe Sugar, ſix Ounces of Salt petre. 
boil it all together, and ſkim it when cold. Cut the Pork in what 
Pieces you pleaſe, lay it down cloſe, and pour the Liquor over it, 
Lay a Weight on it to keep it cloſe, and cover it cloſe from the 
Air, and it will be fit to uſe in a Week. If you find the Pickle 
begins to ſpoil, boil the Pickle again, and ſkim it ; when it is cold, 
pour it en your Pork again. | 


To make Veal Hams. 


COUT the Leg of Veal like a Ham, then take a Pint of Bay- 
ſalt, two Ounces of Salt-petre, and a Pound of common Salt; 


the Ham well, and lay it in a hollow Tray, with the ſkinny Side 
downwards. Baſte it every Day with the Pickle for a Fortnight, 
and then hang it in Wood-Smoke for a Fortnight. You may boil 
it, or parboil it, and roaſt it. In this Pickle you may do two or 
three Tongues, or a Piece of Pork. 


To make Beef Hams. 


v2 muſt take the Leg of a fat, but ſmall Beef, the Fat 
Scotch or Welch Cattle is beſt, and cut it Ham-Faſhion. 
Take an Ounce of Bay-falt, an Ounce of Salt-petre, a Pound of 
common Salt, and a Pound of coarſe Sugar (this Quantity for 
about fourteen or fifteen Pounds Weight, and fo accordingly, if 
you pickle the whole Quarter) rub it with the above Ingredients, 
turn it every Day, and daſte it well with the Pickle for a Month: 
Take it out and roll it in Bran or Sawduft, then hang it in Wood- 
Smoke, where there is but little Fire, and a conſtant Smoke for a 
Month ; then take it down, and hang it in a dry Place, not hot, 
and keep it for Uſe, Vou may cut a Piece off as you have Oc- 


poached Eggs, or boil a Piece, and it eats fine cold, and will 
ſhiver like Dutch Beef. After this Beef is done, you may do a 
thick Briſcuit of Beef in the ſame Pickle. Let it lay a Month, 
rubbing it every Day with the Pickle, then boil it till it is tender, 
hang it in a dry Place, and it eats finely cold cut in Slices on a 
Plate. It is a pretty Thing for a Side-diſh, or for Supper. A 
Shoulder of Mutton laid in this Pickle a Week, hung in Wood- 
Smoke two or three Days, and then boiled with Cabbage, is very 
good. 1 | T 

3 


To make Mutton Hams. 


| | V OU muſt take a Hind-Quarter of Mutton, cut it like a Ham, 
take one Ounce of Salt-petre, a Pound of coarſe Sugar, a 
Pound of common Salt, mix them and rub your Ham, = in 
a hollow Tray with the Skin downwards, baſte it every Day for 
f a Fortnight ; then roll it in Sawduſt, and hang it in the Wood- 
Smoke a Fortnight ; then boil it, and hang it in a dry Place, 
and cut it out in Raſhers. It don't eat well boiled, but eats finely 
broiled. ORs 
To make Pork Hams. 
YOU muſt take a fat Hind-Quarter of Pork, and cut off a 
= fine Ham. Take an Ounce of Salt-petre, a Pound of coarſe 
Sugar, and a Pound of common Salt; mix all together, and rub 
it well. Let it lye a Month in this Pickle, turning and bafting 
it every Day, then hang it in Wood Smoke as you do your Beef 
in a dry Place, E alk endbene it; ad if you beep them 
long, hang them a Month or two in a damp Place, ſo as they will 
be mouldy, and it will make them cut fine and ſhort. Never lay 
theſe Hams in Water till you boil -them, and then boil them in a 
Copper, if you have one, or the biggeſt Pot you have. Put them 
in the cold Water, and let them be'four or five Hours before they 
. boil. Skim the Pot well and often, till it boils. If it is a very 
large one, two Hours will boil it 3 if a ſmall one, an Hour andy a 
Half will do, provided it be a great while before the Water boils. 
Take it up half an Hour before Dinner, pull off the Skin, and 
throw Raſpings finely ſiſted all over; hold a red hot Fire-ſhovel 
over it, and when Dinner is ready take a few Raſpings in a Sieve 
and ſift all over the Diſh ; then lay in your Ham, and with your 
Finger make fine Figures round the Edge of the Diſh, Be ſure | 
to boil your Ham in as much Water as you can, and to keep it | 
ſkimming all the time till it boils, It mult be at leaſt four Hours 
before it boils. 5 | 
This Pickle does finely for Tongues afterwards to lye in it a 
: ,Foxtnight, and then hang in the Wood-Smoke.a Fortnight, or to 
boil them out of the Pickle. | | 
Yor#fhire is famous for Hams; and the Reaſon is this: Their 
Salt is much finer than ours in London, it is a large clear Salt, and 
gives the Meat a fine flavour. I uſed to have it from Malding 
in £/ex, and that Salt will make any Ham as fine as you can de- 
ſire. It is by much the beſt Salt for ſalting of Meat. A deep 
hollow wooden Tray, is better than a Pan, becauſe the Pickle ſwells 
belt about it, | 3 
3 When 
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When you broil any of theſe Hams in Slices or Bacon, have 

ſome boiling Water ready, and let the Slices lay a Minute or two 

Ham, in the Water, then broil them, it takes out the Salt, and makes 
ugar, a them eat finer, 


It In 
Dy for To make Bacon. 
Place, FAKE a Side of Pork, then take off all the inſide Fat, lay 


it on a long Board or Dreſſer, that the Blood may run away, 
rub it well with good Salt on both Sides, let it lye thus a Week, 


then take a Pint of Bay- ſalt, a Quarter of a Pound of Salt-petre, 

beat them fine, two Pounds of coarſe Sugar, and a Quarter of a 
Peck of common Salt. Lay your Pork in ſomething that will 
hold the Pickle, and rub it well with the above Ingredients. Lay 
the ſkinny Side downwards, and baſte it every Day with the 
Pickle for a Fortnight. Then hang it in Wood-Smoke as you do 

the Beef, and afterwards hang it in a dry Place, but not hot. You 


are to obſerve, that all Hams and Baccn ſhould hang clear from 


every thing, and not againſt a Wall. 

Obſerve to wipe oft all the old Salt before you put it into this 
Pickle, and never keep Bacon nor Hams in a hot Kitchin, or in a 
Room where the Sun comes. It makes them all ruſty. 


To ſave Potted Birds, that begin to be bad. 


oils. I HAVE ſeen potted Birds which have come a great Way, 
and often ſmell ſo bad, that no body could bear the Smell for the 
ovel Rankneſs of the Butter, and by managing them in the following 
ieve Manner, have made them as good as ever was eat. 
our Set a large Sauce - pan of clean Water on the Fire, when it boils, 
ſure take off the Butter of the Top, then take the Fowls out one by 
) it one, throw them into that Sauce-pan of Water Half a Minute, 
urs whip it out, and dry it in a clean Cloth inſide and out; ſo do 

all till they are quite done. Scald the Pot clean, wher the Birds 
it a are quite cold, ſeaſon them with Mace, Pepper and Salt to your 
to Mind, put them down cloſe in the Pot, and pour clarified But- 

ter over them. ; 
er ; A 
nd To pickle Mackrel, call d Caveach. P 
— . CEE your Mackrel into round Pieces, and divide one into a 
five or fix Pieces: To fix large Mackrel, you may take p 
1 one Ounce of beaten 2 three large Nutmegs, a little Mace, ! 
| and a handful of Salt. ix your Salt and beaten Spice together, l 
* then make two or three Holes in each Piece, and thruſt the Sea- 

LI ſoning 
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ſoning into che Holes with your Finger. Rub the Piece all over 
with the Seaſoning, ſry them brown in Oil, and let them ſtand 
till they are cold; then put them into Vinegar, and cover them 
with Oil. They will keep well covered a great while, and are 
delicious. 8 


_ 
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CHAP. XIV. 
Of P1iexL1Ns. 


To pickle Wallnuts Green, 


AKE the largeſt and cleareſt you can get, pare them as thin 
as you can, have a Tub of Spring- Water ſtand by you, and 
throw them in as you do them, Put into the Water a Pound of 
Bay-ſalt, let them lye in that Water twenty-four Hours, take them 
out of the Water, then put them into a Stone Jar, and between 
every Layer of Wallnuts, lay a Layer of Vine Leaves at the 
Bottom and Top, and fill it up with cold Vinegar. Let them 
ſtand all Night, than pour that Vinegar from them into a Copper 
or Bell-Metal Skiilet, with a Pound of Bay-falt, ſet it on the Fire, 
let it boil, then pour it hot on your Nuts, tye them over with a 
Woolen Cloth, and let them ſtand a Week; then pour that Pickle 
away, rub your Nuts clean with a Piece of Flannel, then put 
them again in your Jar, with Vine Leaves as above and boil 
freſh Vinegar. Put into your Pot to every Gallon of Vinegar, 
a Nutmeg fliced, cut four large Races of Ginger, a Quarter of an 
Ounce of Mace, a Quarter of an Ounce of Cloves, a Quarter of 
an Ounce of whole black Pepper, the like of Ordingal Pepper ; 
taen pour your Vinegar boiling hot on your Wallnuts, and cover 
them with a Woollen Cloth. Let it ſtand three or four Days; ſo 
do two or three Times, when cold, put in Half a Pint of Muſtard- 
led, a large Stick of Horſe-reddiſh ſliced, tye them down cloſe 
with a Bladder, and then with a Leather. They will be fit to 
eat in a Fortnight, Take a large Onion, ſtick the Cloves in, and 
lay in the Middle of the Pot. 


To pickle Wallnuts White. 


T* E the largeſt Nuts you can get, juſt before the Shell 
begins to turn, pare them very thin, till the White a , 

and throw them into Spring-Water, with a handful of Salt as 
you 
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you do them. Let them ſtand in that Water fix Hours, lay on 
them a thin Board to keep them under the Water, then ſet a Stew- 
on a Charcoal Fire, with clean Spring-Water, take your Nuts 
out of the other Water, and put them into the Stew-pan. Let 
them ſummer four or five Minutes, but not boil, then have ready 
by you a Pan of Spring-Water, with a Handful of White Salt 
in it, ſtir it with your Hand till the Salt is meltcd, then take 
your Nuts out of the Stew-pan with a wooden Ladle, and put 
them into the cold Water and Salt. Let them ſtand a Quarter of 
an Hour, lay the Board on them as before, if they are not kept 
under the Liquor they will turn black, then lay them on a Cloth, 
and cover them with another to dry; then carefully wipe them 
with a ſoft Cloth, put them into your Jar or Glaſs with ſome 
Blades of Mace, and Nutmeg ſliced thin, Mix your Spice be- 
tween your Nuts, and- pour diſtilled Vinegar over them. Firſt let 
our Glaſs be full of Nuts, pour Mutton Fat over them, and tye a 
adder, and then a Leather. | 


To pickle Wallnuts Black. 


OU muſt take large full - grown Nuts at their full Growth, 

before they are hard, lay them in Salt and Water, with a lit- 
tle Piece of Allum. Let them lye two Days, then ſhift them into 
freſh Water; let them lye two Days longer, then ſhift them again, 
and let them lye three Days; then take them out of the Water, 
and put them into your Pickling-pot. When the Pot is half full, 
put in a large Onion ſtuck with Cloves. To a hundred of Wall- 
nuts, put in half a Pint of Muſtard-Seed, a Quarter of an Ounce 
of Mace, half an Ounce of Black-Pepper, half an Ounce of All- 
ſpice, ſix Bay-Leaves, and a Stick of Horſe-raddiſh ; then fill your 
Pot, and pour boiling Vinegar over them. Cover them with a 
Plate, and when they are cold tye them down with a Bladder and 
Leather, and they will be fit to eat in two or three Months. The 
next Year if any remains, boil up your Vinegar again, and ſkim 
it; when cold, pour it over your Wallnuts. This is by much the 
beſt Pickle for Uſe, therefore you may add more Vinegar to it, 
what Quantity you pleaſe. If you pickle a great many Walnuts, 
and eat them faſt, make your Pickle for a Hundred or two, the 


reſt keep in a ftrong Brine of Salt and Water boiled till it will 


bear an Egg, and as your Pot empties, fill them up with thoſe in 
the Salt and Water. Take care they are covered with Pickle. 

In the ſame Manner you may do a ſmaller Quantity. But if you 
can get rap Vinegar, uſe that inſtead of Salt and Water. Do them 
thus; put your Nuts into the Pot you intend to pickle them in, 

LIz - throw 
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tirow in a handful of Salt, a little Piece of Allum, and fil 
the Pot with rap Vinegar; cover it cloſe, and let them ſtand a 
Fortnight ; then pour them out of the Pot, wipe it clean, and juſt 
sib the Nuts with a coarfe Cloth, and then put them in the Jar 
with the Pickle as above. If you have the beſt Sugar-Vinegar 
of your own making, you need not boil it the firſt Year, but pour 
it on cold ; and the next Year, if any remains, boil it up again, 
ſkim it, put freſh Spice to it, and it will do again. 
To pickle Gerkins, 
AK E what Quantity of Cucumbers 
in a Stone Jar, then take as much Spring-Water as you think 
will cover them: To every Gallon of Water put as much Salt as 
will make it bear an Egg; ſet it on the Fire, and let it boil two 
or three Minutes, then pour it on the Cucumbers and cover them 
with a Pewter Diſh, and over that a woollen Cloth ; tye them 
down clofe, and let them ſtand twenty-four Hours, then take them 
out, lay them in a Cloth, and another over them to dry them. 
When they are pretty dry, wipe your Jar out with a dry Cloth, 
put your Cucumbers in, and with them a little Dill and Fennel, 


a very ſmall Quantity, For the Pickle, to every three Quarts of 


Vinegar, one Quart of Spring Water, till you think you have 
enough to cover them; put in a little Bay-ſalt and a little white 
Salt, but not too much. Toevery Gallon of Pickle put one Nut- 
meg cut m Quarters, a Quarter of an Ounce of Cloves, a Quarter 
of an Ounce of Mace, a Quarter of. an Ounce of whole Pepper, 
and a large Race of Ginger ſliced ; boil all theſe together in a Bell- 
metal or Copper Pot, pour it boiling hot on your Cucumbers, and 
cover them as before. Let them ſtand two Days, then boil your 
Pickle again, and pour it on as before, and a third time, when 
they are cold cover them with a Bladder and then a Leather. 
Mind always to keep your Pickles cloſe cover'd, and never take 
them out with any Thing but a wooden Spoon, or one for the 
Purpoſe. This Pickle wt do the next Year, only boiling it up 
again, 

. You are to obſerve to put the 17 in the Jar with the Cucum- 
bers, and only boil the Vinegar, Water and Salt, and pour over 
them. The boiling of your Spice in all Pickles ſpoils them, and 
loſes the fine Flavour of the Spice. ne. 


To pickle Large Cucumbers in Slices. 


AKE the large Cucumbers before my are too ripe, ſlice them 
the 'I hickneſs of Crown-pieces in a Pewter Diſh : To every 


| Dozen of Cucumbers ſlice two large Onions thin, and ſo on till 


you 


think fit and put them 


py” 
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ou have filled your Diſh, with a handful of Salt between every 
ow ; then cover them with another Pewter Diſh, and let them 

ſtand twenty-four Hours then put them in a Cullender, and let 

them drain very well ; put them into a Jar, cover them over with 

White Wine Vinegar, and let them ftand four Hours ; pour the 

Vinegar from them into a Copper Sauce-pan, and boil it with a 

little Salt; put to the Cucumbers a little Mace, a little whole Pep- 
r, a large Race of Ginger ſliced, and then pour the boiling 

vi egar on. Cover them cloſe, and when they are cold, tye them 


down. They will be fit to eat in two or three Days. 


To pickle Aſparagus. 

TAKE the largeſt Aſparagus you can get, cut off the white 

Ends, and waſh the green Ends in Spring Water, then put 
them in another clean Water, and let them lye two or three Hours 
in it; then have a large broad Stew-pan full of Spring Water, 
with a good large handful of Salt; fet it on the Fire and when 
it boils put in the Graſs, not tied up, but looſe, and not too many 
at a Time, for fear you break the Heads. Juſt ſcald them, and no 
more, take them out with a broad Skimmer, and lay them on a 
Cloth to cool. Then for your Pickle: To a Gallon of Vinegar 
put one Quart of Spring Water, and a handful of Bay-ſalt; let 
them boil, then put your Aſparagus in your Jar; to a Gallon of 
Pickle, two Nutmegs, a Quarter of an Ounce of Mace, the ſame 
of whole white Pepper, and pour the Pickte hot over them. Co- 
ver them with a 1 Cloth three or four Times double, let 
them ſtand a Week and boil the Pickle. Let them ſtand a Week 
longer, boil the Pickle again, and pour it on hot as before. When 
they are cold, cover them up cloſe with a Bladder and Leather, 


To pickle Peaches. 


T AKE your Peaches when they are at their full Growth, juſt 

before they turn to be ripe; be ſure they are not bruiſed ; 
then take Spring Water, as much as you think will cover them ; 
make it ſalt enough to bear an Egg, with Bay and common Salt, 
an equal Quantity each; then put in your Peaches, and lay a 
thin Board over them to keep them under the Water. Let them 
ſtand three Days, and then take them out and wipe them very 
carefully with a fine ſoft Cloth, and lay them in your Glaſs or Jar, 
then take as much White Wine Vinegar as will fill your Glaſs or 
Jar: To every Gallon put one Pint of the beſt well-made Muſtard, 
two or three Heads of Garlick, a good deal of Ginger fliced, Half 


an Ounce of Cloves, Mace, and Nutmegs ; mix your Pickle well 
together, 


” 1 
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together, and pour over your Peaches. Tye them cloſe with a 
Bladder and Leather, they will be fit to eat in two Months. You 
may with a fine Penknife cut them a- croſs, take out the Stone, fill 
them with made Muſtard and Garlick, and Horſe-raddiſh and 
Ginger; tye them together. 


' To pickle Raddiſh-Pods. 


M AKE a ſtrong Pickle, with cold Spring Water and Bay-ſalt, 
ſtrong enough to bear an Egg, then put _ Pods in, and 
lay a thin Board on them, to keep them under Water. Let them 
ſtand ten Days, then drain them-in a Sieve, and lay them on a 


Cloth to dry; then take White Wine Vinegar, as much as you 


think will cover them, boil it, and put your Pods in a Jar, with 
Ginger, Mace, Cloves, and Jamaica Pepper. Pour your Vinegar 
boiling hot on, cover them with a coarſe Cloth, three or four 
Times double, that the Steam may come through a little, and let 
them ſtand two Days, Repeat this two or three Times ; when it 
is cold, put in a Pint of Muſtard · ſeed, and ſome Horſe-raddiſh ; 
cover it cloſe. 


| To pickle French Beans. 
P ICKLE your Beans as you do the Girkens« 


. To pickle Cauliflowers, 


T4 KE the largeſt and fineſt you can get, cut them in little 
Pieces, or more properly pull them into little Pieces, pick 
the ſmall Leaves that grow in the Flowers clean from them ; then 
have a broad Stew-pan on the Fire with Spring-water, and when 
it boils, put in your Flowers, with a good handful of white Salt, 
and juſt let them boil up very quick ; be ſure you don't let them 
boil above one Minute ; then take them out with a broad Slice, 
lay them on a Cloth and cover them with another, and let them 
lye till they are quite cold. Then put them in your wide-mouth'd 
Bottles, with two or three Blades of Mace in each Bottle, and a 
Nutmeg ſliced in Vinegar thin; then fill up your Bottles with 
diſtilled Vinegar, cover them over with Mutton Fat, over that a 
Bladder, and then a Leather. Let them ſtand a Month before you 
open them. 
If you find the Pickle taſte ſweet, as may be it will, pour off the 
Vinegar, and put freſh in, theSpice will do again. In a hr 
nig ty 
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night, they will be fit to eat. Obſerve to throw them out of the 
boiling Water into cold, and then dry them. 


To pickle Beat-Root. 


8 E T a pot of Spring Water on the Fire, when it boils, put in 

your Beats, and let them boil till they are tender ; then peel 
them with a Cloth, and lay them in a Stone Jar, take three 
Quarts of Vinegar, and two of _ ſo do till you think 
ou have enough to cover your Beats. Put your Vinegar and 
Water in a Pan, and Salt to your Taſte. Stir it well together, 


till the Salt is all melted, then pour them on the Baats, and cover 
it with a Bladder. Do not boil the Pickle. 


To pickle White Plumbs. 


T AK E the large white Plumbs, and if they have Stalks, let 
them remain on; and do them as you do your Peaches. 


To pickle Nectarines and Apricots. 


HEY are done the ſame as the Peaches. All theſe ſtrong 
Pickles will waſte with the keeping; therefore you muſt fill 
them up with cold Vinegar, | 


To pickle Onions. 


T AK E your Onions when they are dry enough to lye up in 
your Houſe, ſuch as are about as big as a large Wallnut ; or 

you may do ſome as ſmall as you pleaſe. Take off only the out- 
ward dry Coat, then boil them in one Water without ſhifting, till 
they begin to grow tender ; then drain them through a Cullinder, 
let them cool ; as ſoon as they are quite cold, flip off two outward 
Coats or Skins, lip them till they look white from each other, 
rub them gently with a fine ſoft Linnen Cloth, and lay them on a 
Cloth to cool, When this is done, put them into wide-mouth'd 
Glaſſes, with about ſix or eight Bay-leaves. To a Quarter of 
Onions, a Quarter of an Ounce of Mace, two large Races of 
Ginger fliced ; all theſe Ingredients muſt be interſperſed here and 
there, in the Glaſſes among the Onions ; then boil ro each Quart 
of Vinegar two Ounces of Bay- ſalt, ſkim it well as the Skim riſes, 
and let it ſtand till it is cold; then pour it into the Glaſs, cover it 
cloſe it with a wet Bladder dipped in Vinegar, and tye them down ; 
they will eat well, and look white, As the Pickle waſtes, fill 
them with cold Vinegan. a 5 
0 
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To pickle Lemons. 


AKE twelve Lemons, ſcrape them with a Piece of broken 

| Glaſs, then cut them croſs in two, four Parts downright, but 
not quite through, but that they will hang _—_ ; then put in 
as much Salt as they will hold, rub them well, and ſtrew them 
oder with Salt. Let them lye in an earthen Diſh for three Days, 
and turn them every Day ; then flit an Ounce of Ginger very thin, 
and ſalted for three Days, twelve Cloves of Garlick, parboiled, and 
ſalted three Days, a ſmall handful of Muſtard - ſeeds bruiſed, and 
ſearched through a Hair- ſieve, ſome red India Pepper, one to 


every Lemon; take your Lemons out of the Salt, ſqueeze them 


very gently, put them into a Jar, with the Spice and Ingredients, 
— cover them with the beſt White Wine Vines Stop them 
up very cloſe, and in a Month's time they will be fit to cat. 


To pickle Muſhrooms White, 


TAKE ſmall Bottoms, cut and prime them at the Bottom, 

waſh them with a Bit of Flannel through two or three Wa- 
ters, then ſet it on the Fire in a Stew-pan with Spring-water, and 
a ſmall handful of Salt. When it boils, pour your Muſhrooms in; 
let it boil three or four Minutes, then throw them into a Cullender, 
lay them on a Linnen Cloth quick, and cover them with another. 


To make Pickle for Muſhrooms. 


'AKE a Gallon of the beſt Vinegar, put it into a cold Still. 
To every Gallon of Vinegar, put half a Pound of Bay. ſalt, 
a Quarter of a Pound of Mace, a Quarter of an Ounce of Cloves, 
a Nutmeg cut into Quarters, keep the Top of the Still covered 
with a wet Cloth. As the Cloth dries, put on a wet one; don't 
let the Fire be too large, leſt you burn the Bottom of the Still. 
Draw it as long as you taſte the Acid, and no longer. When you 
fill your Bottles, put in your Muſhrooms, here and there put in a 
few Blades of Mace, and a flice of Nutmeg ; then fill the Bottle 
with Pickle, and melt ſome Mutton-fat, ſtrain it, and pour over 
it. It will keep them better than Oil. | 
You muſt put your Netmeg over the Fire in a little Vinegar, 
and give it a boil. While it is hot, you may lice it as you, pleaſe. 
When it is cold, it will not cut; for it will crack to Pieces. 


To 
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| To pickle Codlings. 

W H. E. N you have greened them as you do your Pippens, and 
are quite cold, with a ſmall Scoop very carefully take 

off the Eye as whole as you can, ſcoop out the Core, put in a 

Clove of Garlick, fill it up with Muftard-ſeed, lay on the Eye 

again, and put them in your Glaſſes, with the Eye uppermoft. 

Put the ſame Pickle as you do to the Pippins, and tye them down 

cloſe. | 


To pickle Red Currants, 
TP HEY are done the ſame Way as Barberries, 


To pickle Fennel. 


8E T Spring- water on the Fire, with a Handful of Salt; when 
> it boils tye your Fennel in Bunches, put them into the Water, 
juſt give them a ſcald, lay them on a Cloth to dry; when cold, 
= it in a Glaſs, with a little Mace and Nutmeg, fill it with cold 

inegar, lay a Bit of green Fennel on the Top, and over that a 
Bladder and Leather. 2 | 


| To pickle Grapes. 
GET Grapes at the full Growth, but not ripe, cut them in 
ſmall Bunches fit for garniſhing, put them in a Stone Jar, 
with Vine-leaves between every Layer of Grapes ; then take as 
much Spring-water as you think will cover them, put in a Pound 
of Bay-ſalt, and as much white Salt as will make it bear an Egg. 
Dry your Bay-falt, and pound it, it will melt the {ſooner, put 
it into a Bell-metal or r-pot, boil it and ſkim it very well; 
as it boils take all the black Scum off, but not the white Skim. 
When it has boiled a Quarter of an Hour, let it ſtand to cool and 
ſettle ; when it is almoſt cold, pour the clear Liquor on the 
Grapes, lay Vine-leaves on the Top, tye them down cloſe with a 
Linnen-cloth, and cover them with a Diſh. Let them ftand twen- 
ty-four Hours, then take them out, and lay them on a Cloth, cover 
them over with another, let them be dried between the Cloths, 
then take two Quarts of Vinegar, one Quart of Spring-water, and 
one pound of coarſe Sugar. Let it boil a little while, ſkim it as 
it boils very clean, let it ſtand till it is quite cold, dry your Jar 
with a Cloth, put freſh Vine-leaves at the Bottom, and between 
every Bunch of Grapes, and on m0 Top ; then pour the Clear - 
| m 
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the Pickle on the | Grapes, fill your Jar, that the Pickle may be 
above the Grapes, tye a thin Bit of Board in a Piece of Flannel, 
lay it one the Top of the Jar, to keep the Grapes undet the Pickle, 
| tye them down with a Bladder, and then a Leather. Take them 

out with a wooden Spoon ; be ſure to make Pickle enough to cover 
them. | 


To pickle Barberries. 
AKE of White Wine Vinegar and Water, of each an equal 


1 Quantity: To every Quart of this Liquor put in half a Pound 
of Sixpenny Sugar, then pick the worlt of your Barberries, and put 
into this Liquor, and the beſt into Glaſſes, then boil your Pickle 
with the worſt of your Barberries, and ſkim it very clean. Boil 
it till it looks of a fine Colour, then let it ſtand to be cold before 
you ſtrain, then ſtrain it through a Cloth, wringing it to get all 
the Colour you can from the Barberries. Let it ſtand to cool and 
ſettle, then pour it clear into the Glaſſes in a little of the Pickle 
boil a little Fennel, when cold, put a little Bit at the Top of the 
Pot or Glaſs, and cover it cloſe with a Bladder and Leather. To 
every Half Pound of Sugar, put a Quarter of a Pound of white 


Salt. 

x To pickle Red Cabbage. a 

SLICE the Cabbage thin, put to it Vinegar and Salt, and an 
Ounce of All- ſpice cold; cover it cloſe, and keep it for Uſe. 


It is a Pickle of little Uſe, but for garniſhing of Diſhes, Sallads 
and Pickles, though ſome People are fond of it. 


To pickle Golden Pippins. 


TALE the fineſt Pippins you can get, free from Spots and 
Bruiſes, put them into a Preſerving-pan of cold Spring- water, 
and ſet them on a Charcoal Fire. y — them turning with a 
wooden Spoon, till, they will peel; do not let them boil. When 
they are boiled, peel them, and put them into the Water again, 
with a Quarter of a Pint of the beſt Vinegar, and a Quarter of an 
Ounce of Allum, cover them very cloſe with a Pewter-difh, and 
{ct them on the Charcoal Fire again, a flow Fire not to boil ; let 
them ſtand, turning them now and then, till they look green; 
then take them out, and lay them on a Cloth to cool ; when cold, 
make your Pickle as for the Peaches, only inſtead of made Muſ- 
tard, this muſt be Muſtard-ſeed whole. Cover them cloſe, and 
keep them for Uſe. 


To 
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them || To pickle Stertion Buds and Limes, you pick them 


cover off the Lime Trees in the Summer. 


T AK E new Stertion-ſeeds, or Limes, pickle them when large, 
have ready Vinegar, with what Spice you pleaſe, throw them 
in, and ſtop the Bottle cloſe. 


To pickle Oyſters, Cockels and Muſſels. 


AKE two hundred of Oyſters, the neweſt and beſt you can 
get, be careful to ſave the Liquor in ſome Pan as you open 
them, cut off the black Verge, ſaving the reſt, put them into their 
own Liquor, then put all the Liquor and Oyſters into a Kettle, 
boil them about Half an Hour, on a very gentle Fire, do them 
very ſlowly, 'kimming them as the .Scum riſes, then take them 
off the Fire, take out the Oyſters, ſtrain the Liquor through a 
fine Cloth, then put in the Oyſters again ; then take out a Pint of 
the Liquor whilſt it is hot, put thereto three Quarters of an Ounce 
of Mace, and Half an Ounce of Cloves ; juſt give it one Þoil, 
then put it to the Oyſters, and ſtir up the Spices well among the 
Oyſters ; then put in about a Spoonful of Salt, three Quarters of a 
Pint of the beſt White Wine Vinegar, and a Quarter of an Ounce 
of whole Pepper ; then let them ane till they be cold, then put 
the Oyſters as many as you well can into a Barrel, put in as much 
Liquor as the Barrel will hold, letting them ſetile a while, and 
they will ſoon be fit to eat; or you may put them into Stone Jars, 
cover them cloſe with a Bladder and Leather, and be ſure they be 
quite cold before you cover them up. Thus do Cockels and Mul- 
ſels, only this, Cockels are ſmall, and to this Spice you muſt have 
at leaſt two Quarts; nor is there any thing to pick off them. 
Muſſels you mutt have two Quarts, take great care to pick the Cr. b 
out under the Tongue, and a little Fus which grows at the Root 
of the Tongue. The two latter, Cockels and Muſſels, muſt he 
waſhed in ſeveral Waters, to clean them from the Grit, put them 
in a Stew- pan by themſelves, cover them cloſe, and when they are 
open pick them out of the Shells and ſtrain the Liquor. 


To pickle young Suckers, or young Artichokes beſore 
the Leaves are hard. 


AKE young Suckers, pare them very nicely, all the hard 

Ends of the Leaves, and Stalks, juſt ſcald them in Salt and 

Water, and when they are cold put them into little Glaſs Bottles, 

with two or three Blades of * Mace and a Nutmeg ſliced 9 
. 2 
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fill them either with diſtilled N or the Sugar Vinegar of 
own making, with half Spring ater. * 


To pickle Artichoke Bottoms. 
B I L Artichokes till you can pull the Leaves off, then take off 


the Chokes, and cut them from the Stalk ; take great Care 


1 let the Knife touch the Top, throw them into Salt and 
ater for an Hour, then take them out, and lay them on a Cloth 
to drain, then put them into large wide mouth'd Glaſſes, put a 
little Mace and flic'd Nutmeg between, fill them either with diſ- 
till'd Vinegar, or your Sugar Vinegar and Spring Water, cover 
them with Mutton Fat try'd, and tye them down with a Bladder 


To pickle Samphire. 


AKE the Samphire that is green, lay it in a clean Pan, 

throw two or thrce Handfuls of Salt over, and cover it with 
Spring-water. Let it lye twenty-four Hours, then put it into a 
clean Braſs Szuſe-pan, throw in a Handful of Salt, and cover it 
with good Vinegar. Cover the Pan cloſe, and ſet it over a very 
Now Fire; let it ſtand till it is juſt green and criſp, then take it 
off in a Moment; for if it ſtands to be ſoft, it is ſpoiled ; put it in 
your Pickling-pot, and cover it cloſe, When it is cold, tye it 
down with a Bladder and Leather, and keep it for Uſe. Or you 


may keep it all the Year, in a very ſtrong Brine of Salt and Wa- 


ter, and throw it into Vinegar juſt before you uſe it. 


Elder-Shoots in Imitation of Bamboo. 


2 5 AK E the largeſt and youngeſt Shoots of Elder, which put out 

in the Middle of May, the middle Stalks are moſt tender and 
biggeſt, the ſmall ones not worth doing. Peel off the outward 
Pecl or Skin, and lay them in a ſtrong Brine of Salt and Water 
for one Night, chen dry them in a Cloth, Piece by Piece. In the 
mean time make your Pickle of half White Wine, and half Beer 
Vinegar: To each Quart of Pickle, you muſt put an Ounce of 
white or red Pepper, an Ounce of Ginger ſliced, a little Mace, and 
a few Corns of Famaica Pepper. When the Spice has boiled in 
the Pickle, pour it hot upon the Shoots, ſtop them cloſe immedi- 
ately, and ſet the Jar two Hours before the Fire, turning it often. 
It is as good a Way of greening Pickles as often boiling ; or you 
may boil the Pickle two or three times, and pour it on boiling hot, 


juſt as you pleaſe, If you make the Pickle of the Sugar Vinegar, . 


vou 
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__ 
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you muſt let one Half be . — Von have the Receipt ſor 
this Vinegar in the nineteenth Chapter. 


| Rules to be obſerved in Pickling. 
Always uſe Stone Jars for all Sorts of Pickles that require hot 


Pickle to them. The firſt Charge is the leaſt ; for theſe not only 


laſt longer but keep the Pickle better ; for Vinegar and Salt will 

through all earthen Veſſels, Stone and Glaſs is the only 
thing to keep Pickles in. Be ſure never to put {your Hands in to 
take Pickles out, it will ſoon ſpoil it. The beſt Way is, to every 
Pot tye a wooden Spoon full of little Holes, to take the Pickles 
out with. 


— — — 


. | 
Of making CAKES, &c. 


To make a Rich Cake. 


AKE four Pounds of Flour well dried and ſifted, ſeven Pounds 
of Currants waſhed and rubb'd, fix Pounds of the beſt freſh 
Butter, two Pounds of Fordan Almonds blanched, and beaten 
with Orange-flower Water and Sack till they are fine, then take 
four Pounds of Eggs, put half the Whites away, three Pounds of 
double refined Sugar beaten and ſifted, a Quarter of an Ounce of 
Mace, the fame of Cloves and Cinnamon, three large Nutmegs, 
all beaten fine, a little Ginger, half a Pint of Sack, half a Pint 
of right French Brandy, Sweetmeats to your liking, they muſt be 
Orange, Lemon, and Citron. Work your Butter to a Cream with 
r Hands before any of your Ingredients are in, then put in your 


gar, and mix it well together; let your Eggs be well beat, and 


ſtrainꝰd through a Sieve, work in your Almonds firſt, then put in 
your Eggs, beat them all together till they look white and thick, 
then put in your Sack, Brandy and Spices, ſhake your Flour in 
by Degrees, and when your Oven is ready, put in your Currants 
and Sweetmeats as you put it in your Hoop; it will take four 
Hours baking in a quick Oven, you muſt keep it beating with 
your Hand all the while you are mixing of it, and when your 
Currants are well waſh'd and clean'd, let them be kept before the 
Fire, ſo that they may go warm into your Cake. This Quantity 
will bake beſt in two Hoops. 2 

0 
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To Ice a Great Cake, 


| T AK E the Whites of twenty-ſour Eggs, and a Pound of double- 

refin'd Sugar beat and fifted fine; mix both together in a 
deep earthen Pan, and with a Wiſk wiſk it well for two or three 
Hours together till it looks white and thick, then with a thin broad 
Board or Bunch of Feathers fpread it all over the Top and Sides 
of the Cake; ſet it at a proper Diſtance before a good clear Fire, 
and keep. turning it continually for fear of its changing Colour, but 
a cool Oven is beſt, and an Hour will harden it. nr ice your 
Cake till the Day after it is baked. It does not do well hot. You 
may perfume the Icing with what Perfume you pleaſe. 


To make a Pound Cake. 


T AK E a Pound of Butter, beat it in an earthen Pan with your 
Hand one W ay, till it is like a fine thick Cream ; then have 
ready twelve Eggs, but half the Whites; beat them well, and 
beat them up with the Butter, a Pound of Flour beat in it, a Pound 
of Sugar, and a few Carraways ; beat it all well together for an 
Hour with your Hand, or a great wooden Spoon. Butter a Pan, 
and put it in, and then Bake it an Hour in a quick Oven. 
For Change you may put in a Pound of Currants clean waſh'd 
and pick'd. 


To make a cheap Seed Cake. 


V OU muſt take half a Peck of Flour, a Pound and a half of 
Butter, put it in a Sauce- pan with a Pint of new Milk, ſet it 
on the Fire, take a Pound of Sugar, half an Ounce of All- ſpice 
beat fine, and mix them with the Flour. When the Butter is 
melted pour the Milk and Butter in the Middle of the Flour, and 
work it up like Paſte. Pour in with the Milk half a Pint of good 
Ale Yealt, ſet it before the Fire to riſe, juſt before it goes to the 
Oven. Either put in ſome Currants or Carraway Seeds, and bake 
it in a quick Oven. Make it into two Cakes. They will take 
an Hour and a Half baking. | 


To make a Butter Cake, 


O uU muſt take a Diſh of Butter and beat it like Cream with 
your Hands, two Pounds of fine Sugar well beat, three Pounds 


of Flour well dried, and mix them in with the Butter, twenty-four 


Eggs, leave out half the Whites, and then beat all together for an 
Hour. Juſt as you are going to put it into the Oven, put in a 


Quarter 
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Quarter of an Ounce of Mace, a Nutmeg beat, a little Sack or 


Brandy, and Seeds or Currants, juſt as you pleaſe. 


To make Ginger-Bread Cakes. 


T AKE three Pounds of Flour, one Pound of Sugar, one Pound 

of Butter rubbed in very fine, two Ounces of Ginger beat fine, 
a large Nutmeg grated ; then take a Pound of Treacle, a Quarter 
of a Pint of Cream, make them warm together, and make up the 
Bread ſtiff ; roll it out, and make it up into thin Cakes, cut them 
out with a Tea-Cup, or ſmall Glaſs, or roll them round like Nuts, 
and bake them on Tin Plates in a ſlack Oven, 


To make a fine Seed or Saffron Cake. 


* OU muſt take a Quarter of a Peck of fine Flour, a Pound 
and a Half of Butter, three Ounces of Carraway Seeds, fix 
Eggs beat well, a Quarter of an Ounce of Cloves and Mace beat 
ogether very fine, a Pennyworth of Cinnamon beat, a Pound of 
Sugar, a Pennyworth of Roſe Water, a Pennyworth of Saffron, a 
Pint and a Half of Yeaſt, and a Quart of Milk ; mix it all toge- 
ther lightly with your Hands thus ; firſt bojl your Milk and Butter, 
then ſkim off the Butter and mix it with your Flour and a little 
of the Milk ; ſtir the Yeaſt into the reſt and ftrain it; mix it 
with the Flour, put in your Seed and Spice, Roſe- Water, Tinc- 
ture of Saffron, Sugar, and Eggs ; beat it all up well with your 
Hands lightly, and bake it in a Hoop or Pan, but be ſure to but- 
ter the Pan well. It will take an Hour and a Half in a quick 
Oven. You may leave out the Seed, if you chuſe it, and I think 
it rather better without it, but that you muſt do as you like. 


Jo make a rich Seed Cake, called the Nun's Cake. 


Y OU muſt take four Pounds of the fineſt Flour and three 
Pounds of double-refined Sugar beaten and ſifted ; mix them 
together, and dry them by the Fire till you prepare your other 

aterials; take four Pounds of Butter, beat it with your Hand 
till it is ſoft like Cream, then beat thirty-five Eggs, leave out ſix- 
teen Whites, ſtrain off your Eggs from the Treds, and beat them 
and the Butter together till all appears like Butter. Put in four or 
five ſpoonfuls of Roſe or Orange-flower Water, and beat again; 
then take your Flour and Sugar, with fix Ounces of Carraway- 
Seeds, and ſtrew them in by Degrees, beating it up all the Time 
for two Hours together. You may put in as much Tincture of 
Cinnamon or Ambergreaſe as you pleaſe ; butter your Hoop, _ 
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let it ſtand three Hours in a moderate Oven. You muſt 4 


always in beating of Butter to do it with a cool Hand, and 
always one Way in a deep earthen Diſh. 


To nate Pepper Cakes, 


PAKE Half a Gill of Sack, half a Quarter of an Ounce of 
whole white Pepper, put it in and boil it together a 

of an Hour, then take the Pepper out, and put in as much double 

refined Sugar as will make it like a Paſte, then drop it in what 

Shape you pleaſe on Plates, and let it dry itſelf. 


To make Portugal Cakes. 
MX into a Pound of fine Flour, a Pound of Loaf Sugar beat 
and ſifted, then rub into it a Pound of pure ſweet Butter, till 
it is thick like grated white Bread, then put to it two Spoonfuls of 


Roſe- Water, two of Sack, ten Eggs, whip them very well with a 


'Whaſk, then mix into it eight Ounces of Currants, mix d all well 
together; butter the Tin Pans, fill them but half full, and bake 
them; if made without Currants they Il keep half a Year; add a 
Pound of Almonds blanched, and beat with Roſe-Water as above, 
IG out the Flour. Theſe are another Sort and better, 


J make a Pretty Cake. 


AE five Pounds of Flour well dried, one Pound of Sugar, 

half an Ounce of Mace, as much Nutmeg, beat your Spice 
very fine mix the Sugar and Spice in the Flour, take twenty-two 
Eggs, leave out fix Whites, beat them, put a Pint of Ale Yeaſt 
and the Eggs in the Flour, take two Pounds and Half of freſh 
Butter, a Pint and Half of Cream, ſet the Cream and Butter over 
the Fire, till the Butter is melted, let it ſtand till it is Blood-warm, 
before you put it into the Flour, ſet it an Hour by the Fire to riſe, 
then put in ſeven Pounds of Currants, which muſt be plumped in 
Half a Pint of Brandy, and three Quarters of @ Pound of candied 
Peels. It muſt ſtand an Hour and Quarter i in the Oven. You muſt 
put two Pounds of chopped Raiſins in the Flour, and a Quarter of 
a Pint of Sack. When you put the . in, bake it in a Hoop. 


To make Ginger-Bread. 


AKE three Quarts of fine Flour, two Qunces of beaten Gin- 


ger » a Quarter of an Ounce of Nutmeg, Cloves, and Mace 
beat fine, but moſt of the laſt ; mix all together, three Quarters of 
a Pound of fine Sugar, two Pounds of Treacle, ſet it over the Fi 6d 
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but don't let it boil ; three Quarters of a Pound of Butter melted 
in the Treacle, and ſome candied Lemon and Orange Peel cut 
fine, mix all theſe together well; an Hour will bake it in a quick 
Oven. 


To make little Fine Cakes. 


O N E Pound of Butter beat to Cream, a Pound and a Quarter of 

Flour, a Pound of fine Sugar beat fine, a Pound of Currants 
clean waſh'd and pick'd, fix Eggs, two Whites left out, beat them 
fine, mix the Flour, Sugar and Eggs by Degrees into the Batter, 
beat it all well with both Hands, either make it into little Cakes, 
or bake it in one. 


Another Sort of little Cakes. 


A Pound of Flour and Half a Pound of Sugar, beat Half a Pound 
of Butter with your Hand, and mix them well together; bake 


it in little Cakes. 


To make Drop Biſcuits. 


T AKE eight Eggs and one Pound of double refin'd Sugar, 
beaten fine, twelve Ounces of fine Flour well dried, beat your 
Epgs very well, then put in your Sugar and beat it, and then your 
Flour by Degrees; beat it all very well together without ceaſing, 
your Oven muſt be as hot as for Halfpenny Bread, then flour 
ſome Sheets of Tin, and drop your Biſcuits of what Bigneſs you 
pleaſe, put them in the Oven as faſt as you can, and when you ce 
them riſe, watch» them, if they begin, to colour take them out, 
and put in more; and if the firſt is enough, put them in 
again ; if they are right done, they will have a white Ice on them. 
You may, if you chuſe it, put in a few Carraways ; when they are 
all baked, put them in the Oven again to dry, then keep them in 
a very dry Plzce. 


To make Common Biſcuits. 


BE AT up fix Eggs with a Spoonful of Roſe-water, and a 
Spoonful of Sack; then add a Pound of fine powder'd Sugar, 
and a Pound of Flour; mix them into the Eggs by degrees, and 
an Ounce of Coriander-ſeeds, mix'd well altogether, ſhape them 
on white thin Paper, or Tin Moulds in any Form you pleaſe. 
Beat the White of an Egg, with a Feather rub them over, and 


duſt fine Sugar over them. Set them in an Oven moderately heat- 


ed, till they riſe and come to a good Colour; take them out, and 
* N n when 
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when you have done with the Oven, if you have no Stove to dry 
them in, put them in the Oven again, and let them ſtand all 
Night to dry. | | 


To make French Biſcuits, 


HAVING a Pair of clean Scales ready, in one Scale put 


11 three new laid Eggs, in the other Scale put as much dried 
Flour, an equal Weight with the Eggs, take out the Flour, and 
as much fine powder'd Sugar; firſt beat the Whites of the Eggs 
up well with a Whiſk till they are of a fine Froth, then whip in 
Half an Ounce of candied Lemon-peel cut very thin and fine, 
and beat well, then by degrees whip in the Flour and Sugar, 
then flip in the Volk, and with a Spoon temper it well together, 
then ſhape your Biſcuits on fine white Paper with your Spoon, 
and throw powdered Sugar over them, Bake them in a mode- 
rate Oven not too hot, giving them a fine Colour on the Top. 
When they are baked, with a fine Knife cut them off from the 
Paper, and lay them in Boxes for Uſe. 


To make Maccaroons. 


TALE 2 Pound of Almonds, let them be ſcal'd, blanch'd 
and thrown into cold Water, then dry them in a Cloth, 
and pound them in a Mortar, moiſten them with Orange-flower 
Water, or the White of an Egg, leſt they turn to an Oil; after- 
wards take an equal Quantity of fine powder Sugar, with three 
or four Whites of Eggs, and a little Muſk, beat all well together, 


and ſhape them on Wafex-paper with a Spoon round, bake them 
in a gentle Oven on Tin Plates. 


, To make Shrewſbury Cakes. 


T AK E two Pounds of Flour, a Pound of Sugar finely ſearch'd, 


mix them together, (take out a Quarter of a Pound to roll 
them in) then take four Eggs beat, four Spoonfuls of Cream, and 
two Spoonfuls of Rofe-water, beat them well together, and mix 
them with the Flour into a Paſte, roll them into thin Cakes, and 
bake them in a quick Oven, 


To make Madling Cakes, 


7 a Quarter of a Peck of Flour well dried at the Fire, add 
two Pound of Mutton-ſewet tried and ftrain'd clear off, when 
it is a little cool, mix it well with the Flour, ſome Salt, and a 


very 
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very little All-ſpice beat fine ; take half a Pint of good Yeaſt, 
and put in half a Pint of Water, ſtir it well together, train it, 
and mix up your Flour into a Paſte of a moderate Stiffneſs ; 
you muſt add as 'much cold Water as will make the Paſte of a 
right order, make it into Cakes about the Thickneſs and Big- 
neſs of an Oat-Cake ; have ready ſome Currants clean waſh'd and 
k'd, ſtrew ſome juſt in the middle of your Cakes between your 

h, ſo that none can be ſeen till the Cake is broke. You 
may leave the Currants out if you dont't chuſe them. 


To make light Wigs. 
£ i AKE a Pound and Half of Flour, and Half a Pint of Milk 


made warm, mix theſe together, cover it up, and let it lye 
by the Fire half an Hour; then take half a Pound of Sugar, 
and Half a Pound of Butter, then work theſe into a Paſte and 
make it into Wigs, with as little Flour as poſſible; let the O- 
ven be pretty quick, and they will riſe very much. Mind to 
mix a Quarter of a Pint of good Ale-Yeaſt in Milk. 


To make very good Wigs. 


TAKE a Quarter of a Peck of the fineſt Flour, rub it into 
three Quarters of a Pound of freſh Butter, till it is like 
grated Bread, ſomething more than half a Pound of Sugar, 
half a Nutmeg, half a Race of Ginger grated, three Eggs 
Yolks and Whites beat very well, and put to them half a Pint 
of thick Ale-Yeaſt, three or four Spoonfuls of Sack, make a Hole 
in the Flour, and pour in your Yeaſt and Eggs, as much Miik 
juſt warm, as will make into a light Paſte. Let it ſtand before the 
Fire to riſe half an Hour, then make it into a Dozen and half of 
Wigs, waſh them over with Egg juſt as they go into the Oven; 
2 quick Oven and half an Hour will bake them. 


To make Buns. 


a” AKE two Pounds of fine Flour, a Pint of gaod Ale Yeaſt, 
put a little Sack in the Yeaſt, and three Eggs beaten, knead 
all theſe together with a little warm Milk, a little Nutme* and 
a little Salt; then lay it before the Fire till it riſe, ver; , then 
knead in a Pound of freſh Butter, a Pound of rough Carraway- 
com fits, and bake them in a quick Oven, in what Shape you ple * 
on flour'd Papess. 
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To make little Plumb Cakes. 


T* K E two Pound of Flour dried in the Oven, or at a great 

Fire, and half a Pound of Sugar finely powder'd, four Yolks 
of Eggs, two Whites, half a Pound of Butter waſh'd with Roſe- 
water, fix Spoonfuls of Cream warmed, a Pound and a half of 
Currants unwaſh'd, but picked and rubbed very clean in a Cloth ; 
mix it all well together, then make them up into Cakes, bake 
them in an Oven almoſt as hot as for a Manchet, and let them 
ſtand half an Hour till they are colour'd on both Sides, then take 
down the Oven-Lid, and let them ſtand to ſoak. You muſt rub 


the Butter into the Flour very well, then the Egg and Cream, and 
then the Currants. | 
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Of Cheeſecakes, Creams, Jellies, Whip Syl- 
labubs, &c. | 


To make fine Cheeſecakes. 


AKE a Pint of Cream, warm it, and put it to five Quarts 

of Milk warm from the Cow, then put Runnet to it, and 
juſt give it a ſtir about; and when it is come, put the Curd in 
a Linnen Bag, or Cloth, let it drain well away from the Whey, 
but do not fqueeze it much ; then put it in a Mortar, and break 
the Curd as fine as Butter, then put to your Curd, half a Pound 
of Sweet Almonds blanched, and beat exceeding fine, and half a 
Pound of Mackercons beat very fine. If you have Almonds, 
crate in a Naples Biſcuit ; but if you uſe Mackeroons, you need 
not; then add to it the Volks of nine Eggs beaten, a whole 
Nutmeg grated, two perfumed Plumbs diflolved in Roſe or 
Orange-flower-water, half a Pound of fine Sugar; mix all 
well together, then melt a Pound and a Quarter of Butter, and 
flir it well in it, and half a Pound of Currants plumped, to let 
ſtand to cool till you uſe it; then make your Puff-paſte thus : 
Take a Pound of fine Flour, wet it with cold Water, roll it 
out, put into it by dezrees a Pound of freſh Butter, and ſhake a 


lutle Flour on each Coat as you roll it. Make it juſt as you 
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You may leave out the Currants for Change, nor need you 
put in the perfumed Plumbs, if you diſlike them; and for Variety, 
when you make them of Makeroons, put in a much Tincture 
off Saffron as will give them a high Colour, but no Currants. This 
we call Saffron Cheeſecakes; the other without Currants, Almoud 
Cheeſecakes ; with Currants, fine Cheeſecakes ; with Mackeroous, 
Mackeroon Cheeſecakes. 


To make Lemon Cheeſecakes. 


TA K E the Peel of two large Lemons, boil it very tender, 

then pound it well in a Mortar, with a Quarter of a Pound 
or more of Loaf-ſugar, the Yolks of fix Eggs, and half a Pound 
of frefh Butter; pound and mix all well together, lay a Puff-paſte 
in your Patty-pans, fill them half full, and bake them. Orange 
Cheeſecakes are done the ſame Way, only you boil the Peel in 
two or three Waters, to take out the Bitterneſs. 


A ſecond Sort of Lemon Cheeſecakes. 


AK E two large Lemons, grate off the Peel of both, and 
ſqueeze out the Juice of one; and add to it half a Pound of 
double-refin'd Sugar, twelve Yolks of Eggs, eight Whites well 
beaten, then melt half a Pound of Butter, in four or five Spoon- 


fuls of Cream, then ſtir it all together, and ſet it over the Fire, 


ſtirring it till it begins to be pretty thick; then take it off, and 
when it is cold, fill your Patty-pans little more than half full. 


Put a Paſte very thin at the Bottom of your Patty-pans ; balf an 
Hour, with a quick Oven, will bake them. 


To make Almond Cheeſecakes. 


"_ AK E half a Pound of Fordan Almonds, and lay them in 

cold Water all Night; the next Morning blanch them into 
cold Water, then take them out, and dry them in a clean Cloth, 
beat them very fine in a little Orange-flower-water, then take 
ſix Eggs, leave out four Whites, beat them and ſtrain them, 
then Half a Pound of White Sugar, with a little beaten Mace 
beat them well together in a Marble Mortar, take ten Qunces 
of good freſh Butter, melt it, a little grated Lemon - peel, Md 
put them in the Mortar with the other Ingredients ; mix all well 
together, and fill your Patty-pans. 
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To make Fairy Butter. 


TR the Volks of two hard Eggs, and beat them in a 

Marble Mortar, with a large Spoonful of Orange-flower- 
water, and two Tea Spoonfuls of fine Sugar beat to Powder ; 
beat this all together till it is fine Paſte, then mix it up with 


about as much freſh Butter out of the Churn, and force it thro*' 


a fine Strainer full of little Holes into a Plate. This is a pretty 
Thing to ſet off a Table at Supper. 


To make Almond Cuſtards. 


TAEE a Pint of Cream, blanch and beat a Quarter of a 

Pound of Almonds fine, with two Spoonſuls of Roſe-water, 
ſweeten it to your Palate ; beat up the Volks of four Eggs, ſtir 
all together one Way over the Fire till it is thick, then pour it 
out into Cups, or you may bake it in little China Cups. 


To make Baked Cuſtards. 


ONE Pint of Cream, boil with Mace and Cinnamon, when 

cold take four Eggs, two Whites left out, a little Roſe and 
Orange-flower-water and Sack, Nutmeg and Sugar to your Palate, 
mix them well together, and bake them in China Cups. 


To make plain Cuſtards, 


AKE a Quart of new Milk, ſweeten it to your Taſte, grate 
in a little Nutmeg, beat up eight Eggs, leave out half the 
Whites, beat them up well, ſtir them into the Milk, and bake it 
in China Baſons, or put them in a deep China Diſh ; have a Kettle 
of Water boiling, ſet the Cup in, let the Water come above half 
Way, but don't let it boil too faſt for fear of its getting into the 
Cups. You may add a little Roſe-water. 


To make Orange Butter. 


Rheniſh, ſix Ounces of Sugar, and the Juice of three ſweet 

nges ; ſet them over a gentle Fire, ſtirring them one way till it 

is thick. When you take it off, tic in a Piece of Butter as big as 
a large Wallnut. 


T AKE the Yolks of ten Eggs beat very well, half a Pint of 
Ora 
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To make Steeple Cream. 


FARE five Onnces of Hartſhorn, and two Ounces of Ivory, 
and put them into a Stone-Bottle, fill it up with fair Wa- 
ter to the Neck, put in a ſmall Quantity of Gum Arabick, and 
Gum Dragon; then tye up the Bottle very cloſe, and ſet it into 
a Pot of Water with Hay at the Bottom. Let it ſtand fix 
Hours, then take it out, and let it ſtand an Hour before you o- 
pen it, leſt it fly in your Face; then ſtrain it in, and it will be 
a ſtrong Jelly; then take a Pound of blanched Almonds, beat 
them very fine, mix it with a Pint of thick Cream, and let it 
ſtand a little; then ſtrain it out, and mix it with a Pound of 
Jelly, ſet it over the Fire till it is ſcalding hot, ſweeten it to 

our Taſte with double refined Sugar, then take it off, put in a 
little Amber, and pour it into ſmall high Gallipots, like a Sugar- 
loaf at Top ; when it is cold turn them out, and lay cold whipt 
Cream about them in Heaps; be ſure it does not boil when the 
Cream is in. 


Lemon Cream. 


TAEE five large Lemons, pare them as thin as poſſible, 
ſteep them all Night in twenty Spoonfuls of Spring-water, 
with the Juice of the Lemons, then ſtrain it through a Jelly- 
bag into a Silver Sauce-pan, if you have one, the Whites of 
ſix Eggs beat well, ten Ounces of double refin'd Sugar, ſet it 
over a very flow Charcoal Fire, ſtir it all the Time one Way, 
ſkim it, and when it is as hot as you can bear your Fingers in, 
pour it into Glaſſes. 


A ſecond Lemon Cream. 


TAKE the Juice of four large Lemons, half a Pint of 
Water, a Pound of double refined Sugar beaten fine, 
the Whites of ſeven Eggs, and the Yolk of one beaten very 
well, mix all together, ſtrain it, and ſet it on a gentle Fire, 
ſtirring it all the while, and ſcum it clean, put into it the Peel 
of one Lemon, when it is very hot, but not boil, take out the 


Lemon Peel, and pour it into China Diſhes. You muſt ob- 
' ſerve to keep it ſtirring ons Way all the Time it is over the 


Fire, 
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Jelly of Cream. 


T A K E four Ounces of Hartſhorn, put it on in three Pint 
1 of Water, let it boil till it is a ſtiff Jelly, which you will 
know by taking. a little in a Spoon to cool ; then ſtrain it off, 
and add to it half a Pint of Cream, two Spoonfuls of Roſe- 
water, two Spoonfuls of Sack, and ſweeten it to your Taſte. 
Then give it a gentle boil, but keep ſtirring it all the time, or 
it will curdle ; then take it off, and ſtir it till it is cold; then put 
it into broad bottom Cups, let them ſtand all Night, and turn 
them out into a Diſh ; take half a Pint of Cream, two Spoonfuls 
of Roſe-water, and as much Sack; ſweeten it to your Palate, and 
pour over them. | 


To make Orange Cream, 


T AK E a Pint of Juice of Seville Oranges, and put to it the 

Yolks of fix Eggs, the Whites of but four, beat the Eggs 
very well, and ftrain them and the Juice together. Add to it 
a „ of douhle- refined Sugar, beaten and ſiſted; ſet all 
thoſe together on a ſoft Fire, and put the Peel of half an Orange 
to it, keep it ſtirring all the while one way. When it is almoſt 
ready to boil, take out the Orange-peel, and pour out the Cream 
into Glaſſes, or China Diſhes. . 


To make Gooſeberry Cream. 


T AKE two Quarts of Gooſeberries, put to them as much 
Water as will cover them, let them boil all to maſh, then run 
them through a Sieve with a Spoon : To a Quart of the Pulp, 
you muſt have fix Eggs well beaten ; and when the Pulp is hot, 
put in an Ounce of freſh Butter, fweeten it to your Taſte, put 
in your Eggs, and ſtir them over a gentle Fire till they grow 
thick, then ſet it by; and when it is almoſt cold, put into it 
two Spoonfuls of Juice of Spinage, and a Spoonful of Orange- 
flower-Water, or Sack; ftir it well together, and put it into your 
Baſon ; when it is cold, ſerve it to the Table. 


To make Barley Cream, 


AKE a ſmall Quantity of Pearl-Barley, boil it in Milk 
and Water till it is tender, then ftrain the Liquor from 

it, put your Barley into a Quart of Cream, and let it _ 
little, 
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Kttle ; then take the Whites of five Eggs, and the Volk of one, 
deaten with a Spoonful of fine Flour, and two Spoonfuls of Orange- 
flower-water ; then take the Cream off the Fire, and mix in the 
Eggs by Degrees, and ſet it over the Fire again to thicken. ſweeten 
it to your Taſte, pour it into Baſons, and when it is cold ſerve 
it up. 


To make Blanch'd Cream. 


AKE a Quart of the thickeſt ſweet Cream you can get, 

ſeaſon it with fine Sugar and Orange-flower-water, and boil 
it, then beat the Whites of twenty Eggs with a little cold Cream, 
take out the Treddles, which you muſt do by ſtraining it after it 
is beat, and when the Cream is on the Fire and boils, pour in 
your Epgs, ſtirring it all the time one way till it comes to a thick 
Curd, then take it up and paſs through a Hair Sieve, then beat it 
very well with a Spoon till cold, and put it into Diſhes for 
Uſe. 


To make Almond Cream. 


TAKE a Quart of Cream, boil it with half a Nutmeg grat- 

„ a blade or two of Mace, a Bit of Lemon-peel, and 
ſweeten it to your Taſte ; then blanch a Quarter of a Pound of 
Almonds, beat them very fine, with a Spoonful of Roſe or O- 
range-flower-Water, take the Whites of nine Eggs well beat, 
and ſtrain them to your Almonds, beat them together, rub them 
very well through a coarſe Hair- ſieve, mix all together with your 
Cream, ſet it on the Fire, ſtir it all one Way all the Time till 
it boils, pour into your Cups or Diſhes, and when it is cold 
ſerve it up. 


To make a fine Cream. 


TAEE a Pint of Cream, ſweeten it to your Palate, grate a 
little Nutmeg, put in a Spoonful of Orange-flower-water 
and Roſe-water,' and two Spoonfuls of Sack, beat up four Eggs, 
but two Whites; ftir all together one way over the Fire till it is 
thick, have Cups ready and pour it in. | 


To make Ratafia Cream, 


T AK E ſix large Laurel-leaves, boil them in a Quart of thick 

Cream, when it is boil'd, throw away the Leaves, beat the 

Volks of five Eggs with 32 7 cold Cream, and Sugar to your 
0 


1 aſte, 


8 
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Taſte, then thicken the Cream with your Epgs, ſet it over the 
Fire again, but don't let it boil, keep it ſtirring all the while 
one way, and pour it into China Diſhes ; when it is cold it is 
fit for Uſe. | 


To make whipt Cream. 


T AKE a Quart of thick Cream, and the Whites of eight 
Eggs beat well, with half a Pint of Sack, mix it together, 
and ſweeten it to your Taſte with double refin'd Sugar ; you 
may perfume it if you pleaſe with a little Muſk or Ambergreaſe 
tied in a Rag, and ſteep'd a little in the Cream, whip it up with 
a Whiſk, and ſome Lemon-peel tied in the middle of the Whiſk ; 
take the Froth with a Spoon, and lay it in your Glaſſes, or Ba- 


. ſons. 


To make Whipt Syllabubs. 


'T: AKE a Quart of thick Cream, and half a Pint of Sack, 

the Juice of two Seville Oranges, or Lemons, grate in the 
Peel of two Lemons, half a Pound of 5 Sugar, 
pour it into a broad earthen Pan, and whiſk it well; but firſt 
ſweeten ſome Red Wine, or Sack, and fill your Glaſſes as full 
as you chuſe; then as the Froth riſes take it off with a Spoon, 
and lay it carefully into your Glaſſes, till they are as full as they 
will hold. Don't make theſe long before you uſe them. You 
many uſe Cyder ſweetened, or any Wine you pleaſe, or Lemon, 
or Orange-whey made thus : Squeeze the Juice of a Lemon or 
Orange into a Quarter of a Pint of Milk, when the Curd is 
hard, pour the Whey clear off, and ſweeten it to your Palate, 
you may colour ſome with Juice of Spinach, ſome with Saffron, 
and ſome with Cochineal, juſt as you fancy. 


To make Everlaſting Syllabubs. 
T AKE five half Pints of thick Cream, half a Pint of Rheniſh, 
half a Pint of Sack, and the Juice of two large Seville Oranges; 
grate in juſt the yellow Rhind of three Lemons and a Pound 
of double-refined Sugar well beat, and ſifted. Mix all toge- 
ther with a Spoonful of Orange-flower-water, beat it well to- 
gether with a Whiſk half an Hour, then with a Spoon fill 
your Glaſſes. Theſe will keep above a Week, and is better 
made the Day before. The beſt Way to whip Syllabubs is, 
have a fine large Chocolate Mill, which you muſt keep on pur- 
poſe, and a large deep Bowl to mill them in; it is both quicker 
I done, 


ind ard. Sits. ad. Ani. nn» lo £0 Qs 


made Plain and Eaß. 285 


the done, and the Froth ſtronger. The thin that is left at Bottoms 
ile have ready ſome Calf*s Foot Jelly boiled and clarified, there muſt 
it is be nothing but the Calf's Foot boiled to a hard Jelly; when cold, 


take off the Fat, clear it with the White of Eggs, run it thrauigh 
a Flannel Bag, and mix it with the clear, which you ſaved of the 
Syllabubs ; ſweeten it to your Palate, and give it a boil; then 
pour it into Bafons, or what you pleaſe. When cold, turn it out, 
eight and it is a fine Flummery. 


ther, 

you To make Hartſhorn Jelly. 

eaſe B OIL half a Pound of Hartſhorn in three Quarts of Water 
— 1 | over a gentle Fire, till it becomes a Jelly. If you take out a 
= little to cool, and it hangs on the Spoon, it is enough. Strain it 


while it is hot, put it in a well-tined Sauce-pan, put to it a Pint 
of Rheniſh Wine, and a Quarter of a Pound of Loaf-Sugar ; beat 
the Whites of four Eggs or more to a Froth, ſtir it all together 
that the Whites mix well with the Jelly, and pour it in, as if you 
were cooling it. Let it boil for two or three Minutes, then pur in 
the Juice of three or four Lemons ; let it boila Minute or two 
longer. When it is finely curdled, and of a pure white Colour, 
have ready a Swanſkin Jelly-Bag over a China Baſon, pour in 
your Jelly, and pour back again, till it it as clear as Rock-W zter ; 
then ſet a very clean China Baſon under, have your Glaſles as 


clean as poſſible, and with a clean Spoon fill your Glaſſes. Have 


ready ſome thin Rhind of the Lemons, and when you have filled 
half your Glaſſes throw your Peel into the Baſon ; and when the 
Jelly is all run out of the Bag, with a clean Spoon fill the reſt of 


the Glaſſes, and they will look of a fine Amber Colour. Now in 


utting in the Ingredients there is no certain Rule; you muſt put 
mon and Sugar to your Palate, Moſt People love them ſweet ; 
and indeed they are good for nothing unleſs they are. 


To make Ribband Jelly. 


iſh, AKE out the great Bones of four Calves Feet, put the Fcet 
ges; into a Pot with ten Quarts of Water, three Ounces of Hartſ- 
und horn, three Ounces of Iſinglaſs, a Nutmeg quartered, and four 
ge- Blades of Mace; then boil this till it comes to two Quarts, ftr:in 
"AY it through a Flannel-bag, let it ſtand twenty-four Hours, then 
fill ſcrape off all the Fat from the Top very clean, then lice it, put 
tter to it the Whites of ſix Eggs beaten to Froth, boil it a little, and 
is, ſtrain it again through a Flannel-bag, then run the Jelly into little 
Jur- high Glafles, run every Colour as thick as your Finger, one Co- 
ker lour muſt! be thorough cold before you put another on, and that 


O0 2 you 


- 


286 The Art of Cookery, 
ou put on muſt not be but Blood-warm, for fear it mix 
ou muſt colour Red with Cochineal, Green with Spinach, Yel- 
low will Saffron, Blue with Syrop of Violets, White with thick 
Cream, and ſometimes the Jelly by itſelf. You may add Orange- 
floveer-water, or Wine and Sugar, and Lemon if you pleaſe, but 
this is all Fancy. | RSA 


To make Calves Feet Jelly. 


OIL two Calf's Feet in a Gallon of Water till it comes to a 

Quart, then ſtrain it, let it ſtand till cold, ſkim off all the 
Fat clean, and take the Jelly up clean. If there is any Settling in 
the Bottom, leave it; put the Jelly into a Sauce-pan with a Pint 
of Mountain Wine, half a Pound of Loaf-Sugar, the Juice of four 
large Lemons, beat up fix or eight Whites of Eggs with a Whiſk, 
then put them into the Sauce-pan, and ftir all together well till it 
boils. Let it boil a few Minutes; have ready a large Flannel 
Bag, pour it in, it will run through quick; pour it in again till 
it runs clear, then have ready a large China Baſon, with the Le- 
mon- pecls cut as thin as poflible, let the Jelly run into that Baſon, 
and the Peels both give it a fine Amber Colour, and alſo a Flavour 3 
with a clean Silver Spoon fill your Glaſſes. 


To make Currant Jelly, 


81 RIP the Currants from the Stalks, put them in a Stone Jar, 

ſtop it cloſe, ſet it in a Kettle of boiling Water half way the 
Jar, let it boil half an Hour, take it out and ſtrain the Juice through 
a coarſe Hair Sieve. To a Pint of Juice put a Pound of Sugar, 
ſet it over a fine clear quick Fire in your 2 or a Bell- 
metal Skillet ; keep ftirring it all the time till the Sugar is melted, 
then ſkim the Scum off as faft as it riſes. When your Jelly is very 


clear and fine pour it into Gallipots, when cold, cut white Paper 


juſt the Bigneſs of the Top of the Pot and lay on the Jelly, then 
cover the Top ctoſe with white Paper, and prick it full of Holes, 
ſct it in a dry Piace, put ſome into Glaſles, and paper thern, 


To male Raſberry Giam. 


A EK E a Pint of this Currant Jelly, and a Quart of Raſberries, 
bruiſe them well together, ſet them over a flow Fire, keeping 

em ſtirring all the Time till it boils ; let it boil five or ſix Mi- 
nutes, pour it into your Gallipots, paper as you do the Currant 
Jelly, and keep it for Uſe. They will keep ſo two or three Years, 
and have the full Flavour of the Raſberry. 


To 


* 
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To make Hartſhorn Flummery, 


BI. half a Pound of the Shavings of Hartſhorn in three 
Pints of Water till it comes to a Pint, then ſtrain it through a 
Sieve into a Baſon, and ſet it by to cool; then ſet it over the Fire, 
let it juſt melt, and put to it half a Pint of thick Cream, ſcalded 
and grown cold 1 — a Quarter of a Pint of White Wine, and 
two Spoonfuls of ge-flower-water, ſweeten it with Sugar, and 
beat it for an Hour and a Half or it wiil not mix well, nor look 
well ; dip your Cups in Water before you put in your Flummery, 
or elſe it will not turn out well. It is beft when it ſtands a Day or 
two before you turn it out. When you ſerve it up turn it out of 
the Cups, and ſick blanch'd Almonds cut in long narrow Bits on 
the Top. You may eat them either with Wine or Cream. 


A ſecond Way to make Hartſhorn Flummery. 


AK E three Ounces of Hartſhorn and put it to boil with twa 
Quarts of Spring-Water, let it fimmer over the Fire ſix or 
ſeven Hours, till half the Water is conſumed, or elſe put it in a 
Jug, and ſet it in the Oven with Houſhold Bread, then ſtrain it 
throueh a Sieve, and beat half a Pound of Almonds very fine, 
with ſome Orange-flower-water in the beating, when they are beat 
mix a little of your Jelly with it and fome fine Sugar; ſtrain it 


out, and mix it with your other Jelly, ftir it together till it is 


little more than Blood-warm, then pour it into Half-pint Baſons 
or Diſhes ſor the Purpoſe, and fill them but half full, When you 
uſe them turn them out of the Diſh as you do Flummery. If it 
does not come out clean, ſet your Baſon a Minute or two in warm 
Water. You may ſtick Almonds in it or not, juſt as you pleaſe. 
Fat it with Wine and Sugar, or make your Jelly this Way : Put 
fix Ounces of Hartihorn in a "glazed Jug with a long Neck, and 
put to it three Pints of ſoft Water, cover the Top of the Jug cloſe, 
and put a Weight on it to keep it ſteady ; ſet it in a Pot or Kettle 
of Water twenty-four Hours, let it not boil, but be ſcalding hot, 
then ſtrain it out, and make your Jelly. 


To make Oatmeal Flummery. 


G E T ſome Oatmeal, put it into a broad deep Pan, then cover 
it with Water, ſtir it together and let it ſtand twelve Hours, 
then pour off that Water clear, and put on a good deal of freſh 
Water, {kift it again in twelve Hours, and ſo in twelve more, then 


pour off the Water clear and ftrain the Oatmeal through a a 
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Hair Sieve, and pour it into a Sauce-pan, keeping it ftirring all 
the Time with a Stick till it boils and is very thick, then pour it 
into Diſhes, when cold turn it into Plates, and eat it with what 
pleaſe, either Wine and Sugar, or Beer and Sugar, or Milk, 
t eats very pretty with Cyder and Sugar. 

You muſt obſerve to put a great deal of Water to the Oatmeal, 
and when you pour off the laſt Water, pour on juſt enough freſh 
as to ſtrain the Oatmeal well. Some let it ſtand forty-eight Hours, 
ſome three Days, ſhifting the Water every twelve Hours ; but that 
is as you love it for Sweetneſs or Tartneſs. Grotes once cut does 
better than Oatmeal. Mind to ſtir it together when you put in 

freſh Water. 


To make a fine Syllabub from the Cow. 


M AKE your Syllabub of either Cyder or Wine, ſweeten it 

pretty ſweet, and grate Nutmeg in, then milk the Milk into 
the Liquor ; when this is done, pour over the Top half a Pint 
or Pint of Crezm, according to the Quantity of Syllabub you make. 
- You may make this Syllabub at home, only have new Milk ; 
make it as hot as Milk from the Cow, and out of a Tea-pot, or 
any ſuch Thing, pour it in holding your hand very high. 


To make a Hedye- Hog. 


T AKE two Pounds of blanched Almonds, beat them well in 
a Mortar with a little Canary and Orange-flower-water, to 
keep them from oili Make them into ſtiff Paſte, then beat in 
the Yolks of — — out five of the Whites, put to it 
a Pint of Cream, ſweeten with Sugar, put in half a Pound of ſweet 
Butter melted, ſet it on a Furnace or flow Fire, and keep it con- 
ſtantly ftiring, till it is ſtiff enough to be made in the Form of 
a Hedge-Hog; then ſtick it full of blanched Almonds, flit and 
ſtuck up like the Briſtles of a Hedge-Hog, then put it into a Diſh, 
take a Pint of Cream, and the Volks of four Eggs heat up, ſweetened 
with Sugar to your Palate. Stir them together over a ſlow Fire 
till it is quite hot, then pour it round the Hedge-Hog in a Diſh, 
and let ſtand till it is cold, and ſerve it up. Or a rich Calf's 
Foot Jelly made clear and good, and pour into the Diſh round 
the Hedge-Hog ; and when it is cold, it looks pretty, and makes 
a pretty Diſh ; or it looks pretty in the Middle of a Table for 
Supper. EY A 
q 
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To make French Flummery. 


V OV muſt take a Quart of Cream and half an Ounce of Iſin- 
glaſs, beat it fine, and ſtir it into the Cream. Let it boil 
ſoftly over a flow Fire a Quarter of an Hour, keep it ftirring all 
the Time ; then take it off the Fire, ſweeten it to your Palate, 
and put in a Spoonful of Roſe-water, and a Spoonful of Orange- 
flower-water, ſtrain it, and pour it into a Glaſs or Baſon, or juſt 
what you pleaſe, and when it is cold, turn it out. It makes a fine 
Side-diſh. You may eat it with Cream, Wine, or what you pleaſe. 
Lay it round baked Pears. It both looks very pretty, and eats 
fine. 


A Buttered Tort. 


AK E eight or ten large Codlings and ſcald them, when cold 
ſkin them, take the Pulp and beat it as fine as you can with 
a Silver Spoon, then mix in the Yolks of ſix Eggs, and the Whites 
of four beat all well together, a Seville Orange, ſqueeze in the 
Juice, and ſhred the Rind as fine as poſſible, with ſome grated 
Nutmeg and Sugar to your Taſte; melt ſome fine freſh Butter and 
beat up with it according as it wants, till it is all like a fine thick 
Cream, then make a fine Puff-paſte, have a large Tin Patty that 
will juſt hold it, cover the Patty with the Paſte, and pour in the 
Ingredients 3 don't put any Cover on, bake it a Quarter of an 
Hour, then flip it out of the Patty on a Diſh, and throw fine Sugar 
well beat all over it. It is a very pretty Side-diſh for a Second 
Courſe. You may make this of any large Apple you pleaſe. 


Moon-ſhine. 


FIRS T have a Piece of Tin made in the Shape of a Half- 
Moon as deep as a Half pint Baſon, and one in the Shape of a 
large Star, and two or three leſſer ones. Boil two Calf 's Feet in 
a Gallon of Water till it comes to a Quart, then ftrain it off, and 


when cold ſkim off all the Fat, take half the Jelly and ſweeten 


it with Sugar to your Palate, beat up»the Whites of four Eggs, ſtir 
all together over a ſlow Fire till it boils, then run it through a 
Flannel Bag till clear, put it in aclean Sauce-pan, and take an 
Ounce of ſweet Almonds blanched and beat very fine in a Marble 
Mortar, with two Spoonfuls of Roſe-water and two of Orange- 
flower - water; then ſtrain it through a coarſe Cloth, mix it with 
the Jelly, fiir in four large Spoonſuls of thick Cream, ſtir it all 
together till it boils, then have ready the Diſh you intend it for, 

| lay 
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lay the Tin in the Shape of a Half-Moon in the Middle, and the 

Stars round it ; -lay little Weights on the Tin to keep them in the 

Places you would have them lye, then pour in the above Blanc 

Manger into the Diſh, and when it is quite cold take out the Tin 

Things, and mix the other half of the Jelly with half a Pint of 
ood * 


good hite Wine and 2 gone 1888 Lemons, with 
enough to make it ſweet, hites of eight 

beat 4 ſir it all together over a Now Fire till it boils, 3 
it through a Flannel Bag till it is quite clear in a China / Baſon, 
and very carfully fill up the Places where you took the Tin out; 
let it ſtand till cold, and fend it to Table. 

Note, You may for Change fill the Diſh with a fine thick Al- 
mond Cuſtard, and when it is cold fill up the Half- Moon and Stars 
with the clear Jelly. 


The Floating Iſland, @ pretty Diſh for the Middle 
of a Table at a ſecond Courſe, or for Supper. 


Y OU may take a Soop-Dith according to the Size and Quantity 
you would make, but a pretty deep Glaſs Diſh is beſt, and 
ſet pinning + Firſt e 

can get, it pretty ſweet with ugar, pour in a Gill 
of Sack, grate the yellow Rin of a Lemon in, and mill the 
Cream till it is all of a thick Froth, then as carefully as you 
can pour the Thin from the Froth into a Diſh ; take a French Roll, 
or as many as you want, cut it as thin as you can, lay a Layer of 
that as light as poſſible on the Cream, then .a Layer of Currant 
Jelly, then a very thin Layer of Roll, and then Hartſhorn Jelly, 
then French Roll, and over that whip your Froth which you ſaved 
off the Cream very well milled up, and lay at Top as high as you 
can heap it; and as for the Rim of the Diſh ſet it round with 
Fruit or Sweetmeats accbrding to your Fancy. This looks very 


pretty in the Middle of a Table with Candles round it, and you - 


may make it of as many different Colours as. you fancy, and ac- 
cording to what Jellies and Giams or Sweetmeats you have, or at 
the Bottom of your Diſh you may put the thickeſt Cream you can 
get, but that is as you fancy, 


CHAP. 


8 
i 
r 
c 
] 
{ 
| 


made Plain and Eafy. 
CHAF, XVIL 


291 


Of Made Wines, Brewing, French Bread, Muf- 


T 


fins, &c. 
To make Raiſin Wine. 


AKE two Hundred of Raiſins, Stalks and all, and put 
them into a large Hogſhead ; fill it up with Water, let them 
ſteep a Fortnight, ſtirring them every Day; then pour off all the 
Liquor, and dreſs the Raifins ; put both Liquors together in a 
nice clean Veſſel that will juſt hold it, for it muſt be full; let it 


ftand till it has done Hiffing, or making the leaſt Noiſe ; then 


ſtop it cloſe, and let it ſtand fix Months. Peg it, and if you 
find it quite clear, rack it off into another Veſſel ; ſtop it cloſe, 
and let it ſtand three Months longer, then Bottle it, and when 


you 


uſe it, rack it off into a Decanter. 
To make Elder Wine. 


. 8 ,** 
* 


P IC K the Elder-Berries when full ripe, put them into a Stone 
Jar, and ſet them in the Oven, or a Kettle of boiling Water 
till the Jar is hot through; then take them out and ſtrain them 


th 


fine Lisbon Sugar, let it boil, and ſkim it well. When it is clear 
and fine, pour it into a Far ; when cold, cover it cloſe, and keep 
it till you make Raiſin Wine: Then when you tun your Wine, 
to every Gallon of Wine put Half a Pint of the Elder Syrup. 


T 


Spring Water, and boil it three 


To make Orange Wine. 


* 
, 
— 


rough a coarſe Cloth, wringing the Berries, and put the Juice 


into a clean Kettle: To every of Juice put a Pound of 


AK E twelve Pounds of the beſt Powder Sugar, with the 
Whites of eight or ten Eggs well beaten, into fix Gallons of 


Quarters of an Hour, 


When it 


is cold, put it into fix Sgoonfuls of Yet, and alſo the Juice of 
twelve Lemons, which being pared muſt ſtand with two Pounds 
of white Sugar in a Tankard, and in the Morning skim off the 


Top 


„and then put it into the Water. 


Then add the Juice and 


Rinds of fifty Oranges, but not the white Part of the Rinds, and 
ſo let it work all together two Days and two Nights; then add 
two Quarts of Rheniſb or White Wine, and put it into your Veſſel. 


T 


To make Orange Wine with Raiſins, 


AK E thirty Pounds of new Malaga Raiſins picked clean, 
chop them ſmall, you muſt have twenty large Seville Oran- 
, ten of them you muſt pare as thin as for preſerving ; boil about 


eight Gallons of ſoft Water, till a third Part be conſumed, let * 
coo 


Pp 


* 
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©ool a little, then put five Gallons of it hot upon your Raiſins and 
Orange-peel, ſtir it well together, cover it up, and when it is cold 
let it ſtand five Days, ſtirring it up once or twice a Day, then paſs 
it through a Hair-fieve, and with a Spoon preſs it as dry as you 
can, put it up in a Runtlet fit for it, and put to it the Rinds of the 
other ten Oranges, cut as thin as the firſt ; then make a Syrup of 
the Juices of the twenty Oranges with a Pound of white Sugar. 
It muſt be made the Day before yoy tun it up, ſtir it well toge- 
ther, and ſtop it cloſe, let it ftand two Months to clear, then bot- 
tle it up. It will keep three Years, and is the better for keeping. 


To make Elder-Flower Wine, very like Frontiniac. 


AKE fix Gallons of Spring-water, twelve Pounds of white 

Sugar, fix Pounds of Raifins of the Sun chopped ; boil theſe 
together one Hour, then take the Flowers of Elder, when they are 
falling, and rub them off to the Quantity of half a Peck, When 
the Liquor is cold, put them in, the next Day put in the Juice of 
three Lemons, and four Spoonfuls of Ale Yeaſt. Let it ſtand 
covered up two Days, then ſtrain it off, and put it in a Veſſel fit 
for it. To every Gallon of Wine, put a Quart of Rheniſh, and 
put your Bung lightly on a Fortnight, then ſtop it down cloſe, 
Let it ſtand ſix Months; and if you find it is fine, bottle it off, 


To make Gooſeberry Wine. 

G AT HER your Gooſeberries in dry Weather, when they 

are half ripe, pick them, and bruiſe a Peck in a Tub, with 
a wooden Mallet ; then take a Horſe-hair Cloth, and preſs them as 
much as poflible, without breaking the Seeds. When you have 
preſſed out all the Juice, to every Gallon of Gooſeberries, put 
three Pounds of fine dry 1 ſtir it together till the Su- 
gar is all diſſolved, then put it in a Veſſel or Cask, which muſt 
be quite full. If ten or twelve Gallons, let it ſtand a Fortnight; 
if a twenty Gallon Cask, let it ſtand five Weeks. Set it in a cool 
Place, then draw it off from the Lees, clear the Veſſel of the 
Lees, and pour in the clear Liquor again. If it be a ten Gallon 
Cask, let it ſtand three Months; if a twenty Gallon, four or five 


Months, then bottle it off. | 


To make Currant Wine. 


8 ATHER your Currants of a fine dry Day, when the 

Fruit is full ripe, ſtrip them, put them in a large Pan, and 

bruiſe them with a wooden Peſtle, till they are all bruiſed. Let 

them ſtand in a Pan or Tub twenty-four Hours to foment ; then 

run it through a Hair Sieve, and don't let your Hand touch your 

Liquor, To every Gallon of this Liquor, put two Pounds 1 
ä a 


made Plain and Eaſy. 293 


Half of white Sugar, ſtir it well together, and put it into your 
Veſſel. To every fix Gallons, put in a Quart of Brandy, and 
let it ſtand fix Weeks. If it is fine, bottle it; if it is not, draw 
it off, as clear as you can, into another Veſſel, or large Bottles; 
and in a Fortnight, bottle it in ſmall Bottles. 


To make Cherry Wine. 


| pv LL your Cherries when full ripe, pull off the Stalks, and 


' preſs them through a Hair-ſieve; to every Gallon of Liquor 
put two Pounds of lump Sugar beat fine, ſtir it together and put 
it into a Veſſel, it muſt be full; when it has done working and 
making any Noiſe, ftop it cloſe for three Months, and bottle it off, 


To make Birch Wine. 


H E Seaſon for procuring the Liquor from the Birch Trees is 

in the Beginning of March, while the Sap is riſing, and be- 
fore the Leaves ſhoot out ; for when the Sap is come forward, and 
the Leaves appear, the Juice by being long digeſted in the Bark, 
grows thick and colour'd, which before was thin and clear. 

The Method of procuring the Juice is by boring Holes in the 
Body of the Tree, and putting in Foſſets, which are commonly 
made of the Branches of Elder, the Pith being taken out, you 
may without hurting the Tree, if , tap it in ſeveral Places, 
four or five at a Time, and by that fave from a good ma- 
ny Trees ſeveral Gallons every Day; if you have not enough in 
one Day, the Bottles in which it drops muſt be cork'd cloſe, and 
rolined or waxed ; however make uſe of it as ſoon as you can. 

Take the Sap and boil it as long as any Scum riſes, skimming 
it all the Time; to every Gallon of Liquor put four Pound of 
good Sugar, the thin Peel of a Lemon, boil it afterwards Half an 
Hour ſcumming it very well, pour it into a clean 'Tub, and when 
it is almoſt cold, ſet it to work with Yeaſt ſpread on a Toaſt, let 
it ſtand five or fix Days, ſtirring it often; then take ſuch a Cask 
as will hold the Liquor, fire a large Match dipt in Brimſtone, and 
throw it into the Cask, ſtop it cloſe till the Match is extinguiſh- 
ed, tun your Wine, lay the Buog on light till you find it has done 
working, then ftop it cloſe and keep it three Months, then bottle 


it off. | 
To make Quince Wine. 


G ATHER the Quinces when dry and full ripe, take twenty 

large Quinces, wipe them clean with a coarſe Cloth, and 

grate them with a large Grater or Raſp as near the Core as you 

can, but none of the Core ; boil a Gallon of Spring Water, throw 

in your Quinces, let it boil ſoftly about a Quarter of an Hour, 

then ſtrain them well into an mart Pan on two Pounds of —_— 
* 
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ble refin'd Sugar, pare the Peel of two "wy Lemons, throw in 
and ſqueeze the Juice in through a Sieve, ſtir it about till it is 
very cool, then toaſt a little Bit of Bread very thin and brown, 
rub a little Yeaſt on it, let it ſtand cloſe cover'd twenty-four Hours, 
then take out the Toaſt and Lemon, put it up in a Cag, and keep 
it three Months, then bottle it. If you make a twenty Gallon 
Cask let it ſtand fix Months before you bottle it; when you ſtrain 
your Quinces, you are to wring them hard in a coarſe Cloth. 


To make Cowllip or Clary Wine. 


AKE fix Gallons of Water, twelve Pounds of Sugar, the Juice 
of fix Lemons, the Whites of four Eggs beat very well, put 
all together in a Kettle, let it boil Half an Hour, skim it very 
well, take a Peck of Cowſlips, if dry ones Half a Peck, put them 
into a Tub with the thin Peeling of the fix Lemons, then pour on 
the boiling Liquor, and ſtir them about; when almoſt cold, put 
in a thin Toaft baked dry, and rubb'd with Yeaft, let it ſtand two 
or three Days to work. If you put in before you tun it ſix Ounces 
of Syrup of Citron or Lemons, with a Quart of Rheniſh Wine, it 
will be a great Addition; the third Day ſtrain it off, and ſqueeze 
the Cowſlips through a coarſe Cloth, then ſtrain it through a 
Flannel-bag and turn it up, lay the Bung looſe for two or three 
Days to ſee if it works, and if it don't bung it down tight, let it 
ſtand three Months, then bottle it. | 


To make Turnip Wine. 


TAKE a good many Turnips, pare them, flice them, put them 
in a Cyder-preſs, and preſs out all the Juice very well. To 
every Gallon of Juice, have three Pounds of Lump Sugar, have a 
Veſſel ready, juſt big enough to hold the Juice, put your Sugar 
into a Veſts ; and alſo to every Gallon of Juice Half a Point of 
Brandy. Pour in the Juice, and lay ſomething over the Bung for 
a Week, to ſee if it works. If it does, you muſt not bung it down 
till it has done working, then ſtop it cloſe for three Months, and 
draw it off into another Veſſel, When it is fine, bottle it off, 


To make Raſpberry Wine. 


TE ſome fine ripe Raſpberries, bruiſe them with the Back 
of a Spoon, then ſtrain them through a Flannel Bag into a 
Stone Jar. To each Quart of Juice, put a Pound of double refined 
Sugar, ſtir it well together, and cover it cloſe : Let it ſtand three 
Days, then pour it off clear. To a Quart of Juice put two Quarts 
of White Wine, bottle it off, it will be fit to drink in a Week. 
Brandy made thus is a very fine Dram, and a much better Way 


than ſteeping the Raſpberries, 


Rules 
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Rules for Brewing. 


CARE muſt be taken in the firſt place to have the Malt clean ; 
and after it is grinded, it ought to ſtand four or five Days. 

For ſtrong October, five Quarters of Malt to three H L 
and twenty-four Pounds of Hops. This will afterwards make two 
1 of good keeping ſmall Beer, allowing five Pounds of 

ops to it. 

For good middling Beer, a quartern of Malt makes a Hogſ- 
head of Ale, and one of Small Beer; or it will make three Hogſ- 
heads of good Small Beer, allowing eight Pounds of Hops. This 
will keep all the Year; or it will make twenty Gallons of ftrong 
Ale, and two Hogſheads of Small Beer, that will keep all the Year. 

If you intend your Ale to keep a great while, allow a Pound of 
Hops to every Buſhel ; if to keep fix Months, five Pounds to a 
Hogſhead ; if for preſent drinking, three Pounds to a Hogſhead, 
the ſofteſt and cleareſt Water you can get. 

Obſerve the Day before to have all your Veſſels vey clean, and 
never uſe your Tubs for any Uſe, except to make Wines, 

Let your Casks be very clean the Day before with boiling Wa- 
ter ; and if your Bung is big enough, ſcrub them well with a little 
Birch Broom or Bruſh ; but if they be bad, take out the 
Heads, and let them be ſcrubbed clean with a Hand-Bruſh and 
Sand and Fuller's Earth. Put on the Head again and ſcald them 
well, throw into the Barrel a Piece of unſlacked Lime, and ſtop 
the Bung cloſe, 

The firſt Copper of Water, when it boils, pour into your Maſh- 
tub, and let it be cool enough to ſee your Face in; then put in 
p_ Malt, and let it be well maſhed, have a Copper of Water 

iling in the mean Time, and when your Malt is well maſhed, 


fill your Maſhing-tub; ftir it well again, and cover it over with 


the Sacks; let it ſtand three Hours, then ſet a broad ſhallow 
Tub under the Cock, let it run very ſoftly, and if it is thick throw 


it up again till it runs fine, then throw a Handful of Hops in the — 


under Tub, and let the Maſh run into it, and fill your Tubs till 
Copper, and lay as much 
more on as you have Occaſion for, allowing one Third for boiling 
and waſte. Let that ſtand an Hour, boiling more Water to fill the 
Maſh-tub for Small Beer; let the Fire down a little, and put it 
into Tubs enough to fill your Maſh. Let the ſecond Maſh be run 
off, and fill your Copper with the firſt Wort; put in Part of your 
Hops, and make it boil quick. About an Hour is long enough, 
When it is half boiled, throw in a Handful of Salt. Have a clean 
white Wand and dip it into the Copper, and if the Wort feels 
clammy, it is boiled enough, then flacken your Fire and take off 

| . Your 
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Your Wort. Have ready a large Tub, put two Sticks acroſs, and 
ſet your ſtraining Basket over the Tub on the Sticks, and ſtrain 
your Wort through it. Put your other Wort on to boil with the 
reſt of the Hops; let your Maſh be ſtill covered again with Wa- 
ter, and thin your Wort that is cooled in as many Things as you 
can; for the thinner it lies, and the quicker it cools, the better. 
When quite cool, put it into the Tunning-tub. Mind to throw a 
Handful of Salt into every Boil. When the Maſh has ſtood an 
Hour draw it off, then fill your Maſh with cold Water, take off 
the Wort in the Copper, and order it as before. When cool, add 
to it the firſt in the Tub; ſo ſoon as you empty one Copper fill the 
other, ſo boil your Small Beer well. Let the laſt Maſh run off, 
and when both are boiled with freſh Hops, order them as the two 
firſt Boilings ; when cool, empty the Maſh-tub, and put the Small 
Beer to work there, When cool enough, work it, ſet a wooden 
Bowl of Veaſt in the Beer, and it will work over with a little of 
the Beer in the Boil, Stir your Tun up every twelve Hours, let 
it ſtand two Days, then tun it, taking off the Yeaſt. Fill your 
Veſſels full, and fave ſome to fill your Barrels; let it ſtand till it 
has done working, then lay on your Bung lizhtly for a Fortuight, 
after that ſtop it as cloſe as you can. Mind you have a Vent-peg 
at the top of the Veſſel in warm Weather, open it, and if your 
Drink hiffes, as it often will, looſen it till it has done, then ſtop 
it cloſe again. If you can boil your Ale in one boiling it is beſt, 
if your Copper will allow of it; if not, boil it as Conveniency 
ſerves. The Strength of your Beer muſt be according to the Malt 
allow more or leſs, there is no certain Rule. | 

When you come to draw your Beer, and find it is not fine, draw 
off a Gallon, and ſet it on the Fire, with two Ounces of Iſinglaſs 
cut ſmall and beat. Diffolve it in the Beer over the Fire ; when 
it is all melted, let it ſtand till it is cold, and pour it in at the 
Bung, which muft lay looſe on till it has done fomenting, then 
ſtop it cloſe for a Month. | 

Take great Care your Casks are not muſty, or have any ill 
Tafte ; if they have, it is the hardeſt Thing in the World to 
ſweeten them. 

You are to waſh your Cask with cold Water before you ſcald 
them, and they ſhould lie a Day or two ſoaking, and clean them 
well, then ſcald them. 


The beſt Thing for Rope Beer. 


MIX two Handfuls of Bean Flour, and one Handful of Salt, 

throw this into a Kilderkin of Beer, don't ſtop it cloſe till it 
has done fomenting, then let it ſtand a Month, and draw it off; 
but ſometimes nothing will de with it, —_ 


| 


r 
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When a Barrel of Beer is turn'd ſour. 


4 a Kilderkin of Beer throw in at the Bung a Quart of Oat- 
meal, lay the Bung on looſe two or three Days, then ſtop it 


down cloſe, and let it ſtand a Month. Some throw in a Piece of 


Chalk as big as a Turkey's Egg, and when it has done working 
ſtop it cloſe for a Month, then tap it. 


To make White Bread after the London Way. 


* O U muſt take a Buſhel of the fineſt Flour well dreſſed, put 

it in the Kneading-trough at one End ready to mix, take a 
Gallon of Water (which we call Liquor) and ſome Yeaſt ; tir it 
into the Liquor till it looks of a good brown Colour and begins 
to curdle, ſtrain it and mix it with your Flour, till it is about the 
Thickneſs of a good Seed Cake; then cover it up with the Lid of 
the Trough, and let it ſtand three Hours, and as ſoon as you fee 
it begin to fall take a Gallon more of Liquor, and weigh three 
Quarters of a Pound of Salt, and with your Hand mix it well with 
the Water; ſtrain it, and with this Liquor make your Dough of 
a moderate Thickneſs fit to make up into Loaves ; then cover it 
again with the Lid, and let it ftand three Hours more: In the 
mean Time put the Wood into the Oven and heat it, it will take 
two Hours heating. When your Spunge has ſtood its proper Time 
clear the Oven, and begin to make your Bread. Set it in the 
Oven and cloſe it up, and three Hours will juſt bake it. When 
once it is in you muſt not open the Oven till the Bread is baked 
and obſerve in Summer that your Water be Milk warm, and in 
Winter as hot as you can bear your Finger in it. 

Note, As to the exact Quantity of Liquor your Dough will take 
Experience will teach you in two or three Times making, for all 
Flour does not want the ſame Quantity of Liquor ; and if you 
make any Quantity, it will raiſe up the Lid and run over, when 
it has ſtood its Time. 


To make French Bread. 


T AKE three Quarts of Water and one of Milk, in Winter 
ſcalding hot, in Summer a little more than Milk warm; ſea- 

ſon it well with Salt, then take a Pint and a Half of good Ale 
Yeaſt not bitter, lay it in a Gallon of Water the Night before, 
pour it off the Water, ftir in your Yeaſt into the Milk and Water, 
then with your Hand break in a little more than a Quarter of a 
Pound of Butter, work it well till it is diſſolved, then beat up two 
Eggs in a Baſon, and ſtir them in, have about a Peck and a Half 
of Flour, mix it with your Liquor; in Winter make your Dough 
2 pretty 


* 
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pretty tiff, in Summer more ſlack ; ſo that you may uſe a little 
more or leſs of Flour, according to the Stiffneſs of your Dough ; 
mix it well, but the leſs you work it the better, make it into 
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Rolls, and have a very quick Oven, but not to burn. When 
have lain about a of an Hour turn them on the other Side, 
let them lye about a longer, take them out and chip all 
your French Bread with a Knife, which is better than raſping it, 
and makes it look ſpungy and of a fine yellow, whereas the raſp- 
ing takes off all that fine Colour, and makes it look too ſmooth, 
You muſt ſtir your Liquor into the Flour as you do for Pye Cruſt. 


After your Dough is made cover it with a Cloth, and let it lye to 


riſe while the Oven is beating. 
To make Muffins and Oat-Cakes. 


T O a Buſhel of Hertfordſbire white Four, take a Pint and 
a Half of good Ale Yeaſt, from pale Malt, if you can get 

it, becauſe it is whiteſt ; let the Yeaſt lye in Water all Night, the 
next Day pour off the Water clear, make two Gallons of Water 
juſt Milk warm, not to ſcald your Yeaſt, and two Ounces of Salt; 
mix your Water Yeaſt and Salt well together for about a Quarter 
of an Hour, then ſtrain it, and mix up your Dough as light as 
poſſible, and let it lye in your Trough an Hour to riſe, then with 
r Hand roll it, and pull it into little Pieces about as big as a 
— Wallnut, roll them with your Hand like a Ball, lay them on 
your Table, and as faſt as you do them lay a Piece of Flannel over 
them, and be ſure to keep your Dough ccyered with Flannel ; when 
you have rolled out all your Dough begin to bake the firſt, and by 
that Time they will be ſpread out in the right Form ; lay them 
on your Iron, as one Side begins to change Colour turn the other, 
and take great Care a don't burn, or be too much diſcoloured, 


but that you will be a Judge of in two or three Makings. Take 
care the Middle of the Iron is not too hot, as it will be, but then 
you may puta Brickbat or two in the Middle of the Fire to ſlacken 
the Heat: The Thing you bake on muſt be made thus: 

Build a Place juſt as if you was going to ſet a Copper, and in 
the Stead of a Copper a Piece of Iron all over the Top fixed in 
Form juſt the ſame as the Bottom of an Iron Pot, and make your 
Fire underneath with Coal as in a Copper. Obſerve, Muffins are 
made the ſame Way ; only this, when you pu!l them to Pieces roll 
them in a good deal of Flour, and with a Rolling-pin roll them 
thin, cover them with a Piece of Flannel, and they will riſe to a 

Thickneſs; and if you find them too big or too little, you 
muſt roll Dough accordingly. Theſe muſt not be the leaſt diſ- 


colour'd. 
When 
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When you eat them roaſt them with a Fork criſp on both Sides, 


then with your Hand pull them open, and they will be like a Ho- 


neycomb ; lay in as much Butter as you intend to uſe, then clap 
them together again, and ſet it by the Fire. When you think the 
Butter is melted turn them, that both Sides may be butter'd alike, 
but don't touch them with the Knife, either to ſpread or cut them 
open, if you do they will be as heavy as Lead, only when they are 
quite butter'd and done, you may cut them croſs with a Knife, 
Note, Some Flour will ſoak up a Quart or three Pints more 
Water than other Flour, then you muſt add more Water, or ſhake 


in more Flour in the making up, for the Dough muſt be as light 
as poſſible. 


A Receipt for making Bread without Barm, by the 
Help of a Leaven. 


T* KE a Lump of Dough, about two Pounds of your laſt 
making, which has been raiſed by Barm, keep it by you in a 
wooden Veſſel, and cover it well with Flour. This is your Lea- 
ven ; then the Night before you intend to bake put the ſaid Lea- 
ven to a Peck of Flour, and work them well together with warm 
Water. Let it lye in a dry wooden Veſſel, well covered with a 
Linnen Cloth and a Blanket, and keep it in a warm Place. This 
Dough kept warm will rife again next Morning, and will be ſuf- 
ficient to mix with two or three Buſhels of Flour, being worked 
up with warm W ater and a little Salt. When it is well worked 
up, and thoroughly mixed with all the Flour, let it be well co- 
vered with the Linnen and Blanket, untill you find it riſe; then 
knead it well, and work it up into Bricks or Loaves, making the 
Loaves broad, and not ſo thick and high as is frequently done, by 
which Means the Bread will be better baked. 'Then bake your 
Bread. | 
Always keep by you two or more Pounds of the Dough of your 
laſt Baking, well covered with Flour to make Leaven to ſerve 
from one baking Day to another ; the more Leaven is put to the 
Flour the lighter and ſpungier the Bread will be ; the freſher the 
Leaven, the Bread will be leſs ſour. 


From the Dublin Society. 
A Method to preſerve a large Stock of Yeaſt, which 


will keep and be of Uſe for ſeveral Months, either 
to make Bread or Cakes. 


WIEN you have Yeaſt in Plenty, take a Quantity of it, ſtir 
and work it well with a Whisk until it becomes liquid and 


thin, then get a large wooden Platter, Cooler or Tub, clean and 
". dry, 
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dry, and with a ſoft Bruſh, lay a thin Layer of the Yeaſl on the 
Tub, and turn the Mouth downwards that no Duſt may fall upon 
it, but ſo that the Air may get under to dry it. When that Coat 
is very dry, then lay on another Coat, and let it dry, and ſo go on 
to put one Coat upon another till you have a ſufficient Quantity, 
even two or three Inches thick, to ſerve for ſeveral Months, always 
taking Care the Yeaſt in the 'Tub be very dry before you lay more 
on. When you have occaſion to make Uſe of this Yeaſt cut a Piece 
off, and lay it in warm Water; ſtir it together, and it will be fit 
for Uſe. If it is for Brewing, take a large Handful of Birch tied 
together, and dip it into the Yeaſt and hang it up to dry; take 
great Care no Duſt comes to it ; and ſo you may do as many as 
you pleaſe, When your Beer is fit to ſet to work, throw in one 
of theſe, and it will make it work as well as if you had frefh 
Yeaſt. You muſt whip it about in the Wort, and then let it lye; 
when the Fat works well, take cut the Broom and dry it again, 
it will do for the next Brewing, 

Nete, In the building your Oven for Baking, obſerve that you 
make it round, low roofed, and a little Mouth; then it will take 
leſs Fire, and keep in the Heat better than a long Oven and high 
roofed, and will bake the Bread better. 
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CHAP. XVIII. 
Jarring Cherries and Preſerves, &c. 


To jar Cherries Lady North's Way. 


AKE twelve Pounds of Cherries, then ſtone them, put them 

in your Preſerving-pan, with three Pounds of double refin'd 
Sugar, and a Quart of Water: Then ſet them on the Fire till 
they are ſcalding hot, take them off a little while, and ſet them 
on the Fire again. Boil them til they are tender, then ſprinkle 
them with Half a Pound of double refined Sugar pounded, and 
skim them clean. Put them all together in a China Bowl, let 
them ſtand in the Syrup three Days, then drain them through 
a Sieve, take them out one by one, with the Holes downwards on 
a Wicker-Sieve, then ſet them in a Stove to dry, and as they dry 
turn them upon clean Sieves. When they ate dry enough, put 4 


clean white Sheet of Paper in a Preſerving-pan, then put all the 


Cherries in, with another clean white Sheet of Paper on the Top 
of them; cover them cloſe with a Cloth, and ſet them over a 
cool Fire till they ſweat. Take them off the Fire, then let them 
ſtand till they are cold, and put them in Boxes or Jars to 20 
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To dry Cherries. 


TO four Pounds of Cherries, put one Pound of Sugar, and juſt 
put as much Water to the Sugar as will wet it. When it is 
melted, make it boil : Stone your Cherries, put them in, and 
make them boil, Skim them two or three Times, take them off, 
and let them ſtand in the Syrup twoor three Days, then boil your 
Syrup and put to them again, but don't boil your Cherries any 
more. Let them ſtand three or four Days longer, then take them 
out, lay them in Sieves to dry, and lay them in the Sun, or 
in a low Oven to dry. When dry, lay them in Rows in Papers, 
and ſo a Row of Cherries, and a Row of white Paper in Boxes. 


To preſerve Cherries with the Leaves and Stalks 
Green. 
F 


ST dip the Stalk and Leaves in the beft Vinegar, boiling 

t, ſtick the Sprig upright in a Sieve till they are dry; in 
the mean Time boi! ſome double refined Sugar to a Syrup, and 
dip the Cherries, Stalks and Leaves in the Syrup, and juſt let 
them ſcald, lay them on a Sieve, and boil the Sugar to a Candy 
height, then dip the Cherries, Stalks, Leaves and all ; then ſtick 


the Branches in Sieves, and dry them as you do other Sweet- 
meats: They look very pretty at Candle-light in a Deſart. 


To make Orange Marmalade. 

TAKE the beſt Seville Oranges, cut then in Quarters, grate 

them to take out the Bitterneſs, and put them in Water 
which you muſt ſhift twice or thrice 'a Day, for three Days. 
Then boil them, ſhifting the Water till they are tender, ſhred 
them very ſmall, then pick out the Skins and Seeds from the Meat 
which you pulled out, and put it to the Peel that is ſhred ; and 
to a Pound of that Pulp take a Pound of double-refined Sugar. 
Wet your Sugar with Water, and boil it up to a candy Height, 
(with a very quick Fire) which you may know by the dropping 
of it, for it hangs like a Hair; then take it off the Fire, put in 
your Pulp, ſtir it well together, then ſet it on the Embers, and 
ſtir it till it is thick, but let it not boil. If you would have it 


cut like Marmalade, add ſome Jelly of Pippins, and allow Sugar 
for it, 


To make White Marmalade. 


PRE and core the Quinces as faſt as you can, then take to a 
Pound of Quinces (being cut in Pieces, leſs than Half Quar- 
ters) three Quarters of a Pound of double-refined Sugar beat 


ſmall, then throw Half the Sugar on the raw Quinces, ſet it on a 
Qqz2 very 
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very flow Fire till the Sugar is melted, and the Quinces tender. 
'Then put in the reſt of the Sugar, and boil it 3 as faſt as 8 
can. When it is almoſt enough, put in ſome Jelly and boil it 


apace ; then put it up, and when it is quite cold cover it with 
white Paper. 


To preſerve Oranges whole. 


TAKE the beſt Bermudas or Seville Oranges you can get, and 

pare them with a Penkniſe very thin, and lay your Oranges 
in Water three or four Days, ſhifting them every Day ; then put 
them in a Kettle with fair Water, and put a Board on them to 
keep them down in the Water, and have a Skillet on the Fire with 
Water, that may be ready to ſupply the Kettle with boiling Wa- 
ter ; as it waſtes it muſt he filled up three or four Times, while 
the Oranges are doing, for they will take up ſeven or eight Hours 
boiling ; they muſt be boiled till a Wheat Straw will run through 
them, then take them out, and ſcoop the Seeds out of them very 
carefully, by making a little Hole in the Top, and weigh them ; 
to every Pound of Oranges put a Pound and three Quarters of dou- 
refined Sugar, beat well and fifted through a clean Lawn Sieve, 
fill your Oranges with Sugar, and ſtiow ſome on them; let them 
lye a little while, and make your Jelly thus : 

Take T wo Dozen of Pippinsor John Apples, and lice them into 
Water, and when they are boiled tender ſtrain the Liquor from the 
Pulp, and to every Pound of Orange you muſt have a Pint and a 
Half of this Liquor, and put to it three Quarters of the Sugar you 
left in filling the Orange, ſet it on the Fire and let it boil, and 
skim it well, and put it in a clean earthen Pan till it is cold, then 
put it in your Skillet ; put in your Oranges, and with a ſmall Bod- 
kin job your Oranges as they are boiling to let the Syrup into them, 
ſtrew on the reſt of your Sugar whilſt they are bailing, and when 
they look clear take them up and put them in your Glaſſes, but 
one in a Glaſs juſt fit for them, and boil the Syrup till it is al- 
moſt a Jelly, then fill up your Glafles ; when they are cold, pa- 
per them up, and keep them in a dry Place. 


To made red Marmalade. 


GCALD the Quinces tender in Water, then cut them in Quar- 
ters, core and pare the Pieces ; to four Pounds of Quince put 
three Pounds of Sugar, and four Pints of Water ; boil the Sugar 
and Water to a Syrup, then put in the Quinces and cover it, let it 
ſtand all Night over a very little Fire, but not to boil ; when they 
are red enough, put in a Porringer full of Jelly or more, and boil 
them up as faſt as you can, when it is enough put it up, but do 
not break the Quince too much. 


TAKE 
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Red Quinces whole, 


T AK E fix of the fineſt Quinces, core and ſcald them tender, 

drain them from the Water, and when they are cold pare 
them ; then take their Weight in good Sugar, a Pint of Water to 
every Pound of Sugar, boil it to a Syrup, skim it well, then put 
in the Quinces, and let them ſtand all Night; when they are red 
enough, boil them as the Marmalade, with two Porringers full of 
Jelly. When they are as ſoft as you can run a Straw thro' them, 
put them into Glaſſes, let the Liquor boil till it is a Jelly, and 
then pour it over the Quinces. 


Jelly for the Quinces. 


AKE ſome of the leſſer Quinces and wipe them with a clean 

coarſe cloth; cut them in Quarters, put as much Water as 

will cover them, let it boil apace, till it is ſtrong of the Quinces, 

then ftrain it through a Jelly-bag ; if it be for white Quince pick 
out the Seeds, but none of the . nor Quinces pared. 


To make Conſerve of Red Roſes, or any other 
Flowers. 


TEE Roſe-Buds, or any other Fowers, and pick them, cut 
off the white Part from the red, and put the red Flowers and 
ſift them through a Sieve to take out the Seeds ; then weigh them, 
and to every Pound of Flowers, take two Pounds and Half of 
Loaf-ſugar ; beat the Flowers pretty fine in a Stone Mortar, then 
by degrees put the Sugar to them, and beat it very well, till it is 
well incorporated together ; then put it into Gallipots, tye it over 
with Paper, over that a Leather, and it will keep ſeven Years. 


To make Conſerve of Hips. 


(GATHER Hips before they grow ſoft, cut off the Heads and 
Stalks, flit them in Halves, take out all the Seeds and White 
that is in them very clean, then put them into an earthen Pan, and 
ſtir them every Day, or they will grow mouldy. Let them ſtand 
till they are ſoft enough, to rub them through a coarſe Hair- ſieve, 
as the Pulp comes take it off the Sieve ; they are a dry Berry, and 
will require Pains to rub them through ; then add its Weight in 
Sugar, mix them well together without boiling ; keep it in deep 
Gallipots for U ſe. | | 


To make Syrup of Roſes. 


IV USE three Pounds of Damask Roſe-leaves in a Gallon of 
warm Water, in a well glazed earthen Pot, with a narrow 
Mouth, for eight Hours, which ſtop ſo cloſe, that none ob the 

| irtue 
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Virtue may exhale. When they have infuſed ſo long, heat the 
Water again, ſqueeze them out, and put in thiee Pounds more of 
Roſe-leaves, to infuſe for eight Hours more, then preſs them out 
very hard ; then to every Quart of this Infuſion, add four Pounds 
of fine Sugar, and boil it to a Syrup. | 


To make Syrup of Citron. 


ARE and flice your Citrons thin, lay them in a Baſon, with 
Layers of fine Sugar. The next Day pour off the Liquor into 
a Glaſs, skim it, and clarify it over a gentle Fire, 


To make Syrup of Clove Gilliflowers. 


CEP your Gilliflowers, ſprinkle them with fair Water, put 

them into a earthen Pot, ſtop it up very cloſe, ſet it in a 
Kettle of Water, and let it boil for two Hours ; then ſtrain out 
the Juice, put a Pound and Half of Sugar to a Point of Juice, 
put it into a Skillet, ſet it on the Fire, keeping it ſtirring till the 
Sugar is all melted, but let it not boil; then ſet it by to cool, and 
put it into Bottles. 


To make Syrup of Peach Bloſſums. 


Isk Peach Bloſſums in hot Water, as much as will hand- 

ſomely cover them. Let them ſtand in Balneo, or in Sand, for 
twenty-four Hours covered cloſe ; then ſtrain out the Flowers from 
the Liquor, and put in freſh Flowers. Let them ſtand to infuſe 
as before, then ſtrain them out, and to the Liquor put freſh Peach 
Bloſſums the third lime, and if you pleaſe, a fourth Time. Then 
to every Pound of ycur Infuſion, add two Pounds of double-refined 
Sugar, and ſetting it in Sand, or Balueo, make a Syrup, which 


keep for Uſe. 
To make Syrup of Quinces. 


GRATE Quinces, -paſs their Pulp through a Cloth to extract 

their Juice, ſet their Juice in the Sun to ſettle, or before the 
Fire, and by that means clarify it: For every four Ounces of this 
Juice, take a Pound of Sugar, boiled to a blown Degree, If the 
putting in the Juices of the Quinces ſhould check the boiling of 
the Sugar too much, give the Syrup ſome boiling, till it becomes 
peatled; then take it off the Fire, and when it is cold, put it into 


the Bottles. 


To preſerve Apricots. 
T. your Apricots, ſtone and pare them thin, and take their 
Weight in double- refined Sugar beaten and fitted, put your 
Apricots in a Silver Cup or Tankard, cover them over with Sugar, 


and let them ſtand fo all Night. The next Day put them 7 a 
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Preſerving-pan, ſet them on a gentle Fire, and let them ſimmer a 
little while, then ler them boil till tender and clear, taking them 
off ſometimes to turn and skim. Keep them under the Liquor as 
they are doing, and with a ſtgall clean Bodkin or great Needle, 
job them ſometimes, that the Syrup may penetrate into them. 
When they are enough, take them up, and put them in Glaſſes. 
Boil and skim your Syrup ; and when it is cold, put it on your 


Apricots. 
To preſerve Damſons whole. 


you muſt take ſome Damſons and cut them in Pieces, put 
them in a Skillet over the Fire, with as much Water as will 
cover them. When they are boiled and the Liquor pretty ſtrong, 
ſtrain it out: Add for every Pound of the whole Damſons wiped 
clean a Pound of fingle refined Sugar, put the third Part of your 
Sugar into the Liquor, ſet it over the Fire, and when it ſummers 
put in the Damſons. Let them have one good boil, and take them 
off for Half an Hour, covered up cloſe ; then ſet them on again, 
and let them fimmer over the Fire, after turning them ; then take 
them out and put them in a Baſon, ſtrew all the Sugar that was 
left on them, and pour the hot Liquor over them ; cover them up, 
and let them ftand till next Day, then boil them up again till they 
are enough. Take them up, and put them in Pots ; boil the Li- 
quor till it jellies, and pour it on them when it is almoſt cold, fo 


paper them up. | 
To candy any Sort of Flowers, 


AKE the bet treble-refined Sugar, break it into Lumps, and 

dip it Piece by Piece in Water; put them into a Veſſel of Si- 

ver, and melt them over the Fire; when it juſt boils, ſtrain it, 

and ſet it on the Fire again, and let it boil till it draws in Hairs, 

which you may perceive by holding up your Spoon, then put in 

the Flowers, and ſet them in Cups or Glaſſes; when it is of a hard 

Candy, break it in Lumps, and lay it as high as you pleaſe. Dry 
it in a Stow, or in the Sun, and it will look like Sugar-candy, 


To preſerve Gooſeberries whole without ftoning. 


T AK E the largeſt preſerving Gooſeberrics, and pick off the 
back Eye, but not the Stalk, then ſet them over the Fire in 
a Pot of Water to ſcald, cover them very cloſe to ſcald, but not 
boil or break, and when they are tender take them up into cold 
Water, then take a Pound and a Half of double-rehin'd Sugar to a 
Pound of Gooſeberrries, and clarify the Sugar with Water; a Pint 
to a Pound of Sugar; and when your Syrup is cold put the Gooſe- 
bercies ſingle in your Preſerving- pan, put the Syrup to them, * 
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ſet them on a gentle Fire ; let them boil, but not too faſt, leſt they 
break, and when they have boiled and you perceive the Sugar has 
entered them, take them off, cover them with white Paper, and 
ſet them by till the next Day. Then take them out of the Syrup, 
and boil the Syrup till it begins to be ropy; skim it, and put it 
to them again, then ſet them on a centle Fire, and let them pre- 
ſerve gently till you perceive the Syrup will rope; then take them 
off, ſet them by till they are cold, cover them with Paper, then 
boil ſome Gooſeberries in fair Water, and when the Liquor is 
ſtrong enough ſtrain it out. Let it ſtand to ſettle, and to every 
Pint take a Pound of double- refined Sugar, then make a Jelly of 
it, put the Gooſeberries in Glaſſes, when they are cold, cover 
them with the Jelly the next Day, paper them wet, and then 
Half-dry the Paper that goes in the Infide. It cloſes down bet- 
ter, and then white Paper over the Glaſs. Set it in your Stove or 
a dry Place. 


To preſerve White Wallnuts. 


FIRST pare your Wallnuts till the White appears and nothing 
elle. You muſt be very careful in the doing them that they 
don't turn black, and as faſt as you do them, throw them into Satt 
and Water, and let them lye till your Sugar is ready. Take three 
Pounds of good Loaf Sugar, put it into your Preſerving-Pan, ſet 
it over a Charcoal Fire, and put as much Water as will juſt wet 
the Sugar. Let it boil, then have ready ten or a dozen Whites 
of Bess ſtrained and beat up to a Froth, cover your Sugar with 
the Froth as it boils, and skim it; then boil it, and skim it till 
it is as clear as Chryſtal, then throw in your Wallnuts, juſt give 
them a boil till they are tender, then take them out, and lay 
them in a Diſh to cool; when cool, put them into your Preſerv- 
ing-pan, and when the Sugar is as warm as Milk pour it over 
them ; when quite cold paper them down. 
Thus clear your Sugar for all Preſerves, Apricots, Peaches, 
Gooſeberries, Currants, &c. 


To preſerve Wallnuts green. 


WIE them very clean, and lay them in ſtrong Salt and Wa- 
ter twenty-four Hours; then take them out and wipe them 


very clean, have my a Skillet of Water 205g, throw them 


in, let them boil a Minute, and take them out : Lay them on a 
coarſe Cloth, and boil your Sugar as above; then juſt give your 
Wallnuts a ſcald in the Sugar, take them up and Jay thom to cool. 
_ them in your Preſerving-pot, and pour on your Syrup as 
above. | 
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To preſerve the large Green Plumbs. 
FIRST dip the Stalk and Leaves in boiling Vinegar when => 
are dry, have yout Syrup ready, and firſt give them a , 
and very carefully with a Pin take off the Skin, boil your Sugar to 
a candy Height, and dip in your Plumbs, hang them by the Stalk 
to dry, and they will look finely tranſparent, and by hanging 
that way to dry, will have a clear Drop at the Top; you muſt 
take great Care to clear your Sugar nicely. 


A nice Way to preſerve Peaches, 


PUT your Peaches in boiling Water, juſt give them a Scald, 
but don't let them boil, take them out and put them in cold 
Water, then dry them in a Sieve, and put them in long wide- 
mouth Bottles: To Half a Dozen Peaches take a Quarter of a 
Pound of Sugar, clarify it, pout it over your Peaches, and fill the 
ny with Brandy. Stop them cloſe, and keep them in a cloſe 


A ſecond Way to preſerve Peaches. 


MARE your Syrup as above, and when it is clear juſt dip in 
your Peaches and take them out again, lay them on a Diſh 
to cool, then put them into large wide-mouth'd Bottles, and when 
the Syrup is cool pour it over them, let them ftand till cold, and 
fill up the Bottle with the beſt French Brandy; obſerve that you 
leave room for the Peaches to be well cover'd with 
Brandy, and cover the Glaſs cloſe with a Bladder and Leather, 
and tye them cloſe down. 


To make Quince Cakes. 
you muſt let a Pint of the Syrup of Quinces, with a Quart 
or two of Raſpberries be boiled and clarified over a clear 
entle Fire, taking Care that it be well skimmed from Time to 
ime : Then add a Pound and a Half of Sugar, cauſe as much 
more to be brought to a candy Height, *and pour'd in hot. Let 


the Whole be continually ftirred about till it is almoſt cold, then 
ſpread it on Plates, and cut it out into Cakes. 
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CHAP. XIX. 


To make Anchovies, Vermicella, Catchup, Vinegar, 
and to keep Anchovies, French Beans, &c. 


To make Anchovies, 


T2 2 Peck of Sprats, two Pounds of common Salt, a Quarter 

of a Pound of Bay-Salt, four Pounds of Salt-petre, two Oun- 
ces of Sal Prunella, T'wo-pennyworth of Cochineal, pound all in 
a Mortar, put them into a Stone Pot, a Row of Sprats, a Layer 
of your Compound, and ſo on to the Top alternately. Preſs 
them hard down, cover them cloſe, let then ſtand ſix Months, 
and they will he fit for Uſe. Obſerve that your Sprats be very 


freſh, and don't waſh nor wipe them, but juſt take them as they 
come out of the Water. 


To pickle Smelts, where you have Plenty. 


TAKE a Quarter of a Peck of Smelts, Half an Ounce of Pep- 

per, Half an Ounce of Nutmeg, a Quarter of an Ounce of 
Mace, Half an Ounce of Petre ſalt, a Quarter of a Pound of 
common Salt, beat all very fine, waſh and clean the Smelts, gut 
them, then lay them in Rows in a Jar, and between every Lay- 
er of Smelts, ftrew the Seaſoning with four or five Bay-leaves, 
then boil Red Wine, and pour over them enough to cover them. 
Cover them with a Plate, and when cold, tye them down cloſe. 
They exceed Anchovies. 


To make Vermicella, 


M' X Volks of Eggs and Flour together into a pretty ſtiff 
Paſte, ſo as you can work it up cleverly, then roll it as thin 
as it is poſſible to roll the Paſte. Let it dry in the Sun, when it 
is quite dry, with a very ſharp Knife cut it us thin as poſſible, 
and keep it in a dry Place, It will run up like little Worms, as 
Vermitella does; though the beſt Way is to run it through a coarſe 

Sic ve, whilſt the Paſte is ſoft. If you want ſome to be made in 
haſte, dry it by the Fire, and cut it ſmall. It will dry by the Fire 
in a Quarter of an Hour. This far exceeds what comes from 
Abroad, being freſher. 


To make Catchup. 


s 5 AKE the large Flaps of Muſhroons, pick nothing but the 
Straws and Dirt from it, then lay them in a broad earthen 
Pan, ftrow a good deal of Salt over them, let them lye till next 

3 Morning, 
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Morning, then with your Hand break them, put them into a Stew- 
pan, let them boil a Minute or two, then ſtrain them through a 
coarſe Cloth, and wring it hard. To take out all the Juice, let 
it ſtand to ſettle, then pour it off clear, run it through a thick 
Flannel Bag, (ſome filtre it through brown Paper, but that is a 
very tedious mg then boil it; to a Quart of the Liquor put a 
Quarter of an Ounce of whole Ginger, and Half a Quarter of an 
Ounce of whole Pepper. Boil it briskly a Quarter of an Hour, 
then ftrain it, and when it is cold, put it into Pint Bottles. In 
each bottle put four or five Blades of Mace, and fix Cloves, cork 
it tight, and it will keep two Years. This gives the beſt Flavour 
of the Muſhrooms to any Sauce. If you put to a Pint of this 
Catchup, a Pint of Mum, it will tafte like foreign Catchup. 


Another Way to make Catchup. 


14 K E the large Flaps and ſalt them as above; boil the Li- 
uor, ſtrain it through a thick Flannel Bag: To a Quart ot 

that Liquor put a Quart of Stale Beer, a large Stick of Horſe- 
radiſh cut in little Slips, five or fix Bay-leaves, an Onion ſtuck 
with twenty or thirty Tloves, a Quarter of an Ounce of Mace, a 
. of an Ounce of Nutmegs beat, a Quarter of an Ounce of 
ck and White Pepper, a Quarter of an Ounce of All-Spice, 
and four or five Races of Ginger. Cover it cloſe, and let it fim- 
mer very ſoftly till about one Third is wafted ; then ſtrain it 
through a Flannel Bag, when it is cold bottle it in Pint Bottles, 
cork it cloſe, and it will keep a great while. You may put Red 


Wine in the Room of Beer, ſome put in a Head of Garlick, but 


I think that ſpoils it. The other Receipt you have in the Chap- 
ter for the Sea. | 


Artichokes 70 keep all the Near. 


DOIL as many Artichokes as you intend to keep; boil them 
ſo as juſt the Leaves will come out, then pull off all the Leaves 
and Choke, cut them from the Strings, lay them on a Tin Plate, 


and put them in a Oven where Tarts are drawn; let them ſtand 


till the Oven is heated again, take them out before the Wood is 
put in, and ſet them in again after the Tarts are drawn; fo do till 
they are as dry as a Board, then put them in a Paper Bag, and 
hang them in a dry Place; when you uſe them e in warm 
Water three or four Hours before you uſe them, ſhifting the Wa- 
ter often. Let the laſt Water be boiling hot; they will be very 
tender, and eat as fine as freſh ones. You need not dry all your 
Wttoms at once, as the Leaves arc good to eat; ſo boil a Dozen 
at a Time, and fave the Bottoms for this Uſe, 
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To make Anchovies, Vermicella, Catchup, Vinegar, 
and to keep Anchovies, French Beans, &c. 


To make Anchovies. 


12e 2 Peck of Sprats, two Pounds of common Salt, a Quarter 

of a Pound of Bay-Salt, four Pounds of Salt-petre, two Oun- 
ces of Sal Prunella, Two-pennyworth of Cochineal, pound all in 
a Mortar, put them into a Stone Pot, a Row of Sprats, a Layer 
of your Compound, and ſo on to the Top alternately. Preſs 
them hard down, cover them cloſe, let then ſtand fix Months, 
and they will he fit for Uſe. Obſerve that your Sprats be very 


freſh, and don't waſh nor wipe them, but juſt take them as they 
come out of the Water. 


To pickle Smelts, where you have Plenty. 


TAKE a Quarter of a Peck of Smelts, Half an Ounce of Pep- 

per, Half an Ounce of Nutmeg, a Quarter of an Ounce of 
Mace, Half an Ounce of Petre-falt, a Quarter of a Pound of 
common Salt, beat all very fine, waſh and clean the Smelts, gut 
them, then lay them in Rows in a Jar, and between every Lay- 
er of Smelts, ftrew the Seaſoning with four or five Bay-leaves, 
then boil Red Wine, and pour over them enough to cover them. 
Cover them with a Plate, and when cold, tye them down cloſe. 
They exceed Anchovies. 


To make Vermicella, 


M' X Volks of Eggs and Flour together into a pretty ſtiff 
Paſte, fo as you can work it up cleverly, then roll it as thin 
as it is poſſible to roll the Paſte. Let it dry in the Sun, when it 
is quite dry, with a very ſharp Knife cut it us thin as poſſible, 

d keep it in a dry Place, It will run up like little Worms, as 
Vermicella does; though the beſt Way is to run it through a coarſe 
Sic ve, whilſt the Paſte is ſoft. If you want ſome to be made in 
haſte, dry it by the Fire, and cut it ſmall. It will dry by the Fire 
in a Quarter of an Hour. This far exceeds what comes from 
Abroad, being freſher. 


To make Catchup. 


"= AK E the large Flaps of Muſhroons, pick nothing but the 
| Straws and Dirt from it, then lay them in a broad earthen 
Pan, ſtrow a good deal of Salt over them, let them lye till next 

3 Morning, 
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Morning, then with your Hand break them, put them into aStew- 
pan, let them boil a Minute or two, then ftrain them through a 
coarſe Cloth, and wring it hard. To take out all the Juice, let 
it ſtand to ſettle, then pour it off clear, run it through a thick 
Flannel Bag, (ſome filtre it through brown Paper, but that is a 
very tedious way) then boil it; to a Quart of the Liquor put a 
Quarter of an Ounce of whole Ginger, and Half a Quarter of an 
Ounce of whole Pepper. Boil it briskly a Quarter of an Hour, 
then ſtrain it, and when it is cold, put it into Pint Bottles. In 
each bottle put four or five Blades of Mace, and fix Cloves, cork 
it tight, and it will keep two Years. This gives the beſt Flavour 
of the Muſhrooms to any Sauce. If you put to a Pint of this. 
Catchup, a Pint of Mum, it will tafte like foreign Catchup. 


Another Way to make Catchup. 


14 KE the large Flaps and ſalt them as above; boil the Li- 

uor, ſtrain it through a thick Flannel Bag: To a Quart cf 
that Liquor put a Quart of Stale Beer, a large Stick of Horſe- 
radiſh cut in little Slips, five or fix Bay-leaves, an Onion ſtuck 
with twenty or thirty Cloves, a Quarter of an Ounce of Mace, a 

er of an Ounce of Nutmegs beat, a Quarter of an Ounce of 

and White Pepper, a Quarter of an Ounce of All-Spice, 
and four or five Races of Ginger. Cover it cloſe, and let it ſim- 
mer very ſoftly till about one Third is waſted; then ſtrain it 
through a Flannel Bag, when it is cold bottle it in Pint Bottles, 
cork it cloſe, and it will keep a great while. You may put Red 
Wine in the Room of Beer, ſome put in a Head of Garlick, but 
I think that ſpoils it. The other Receipt you have in the Chap- 
ter for the Sea. | 


Artichokes 70 keep all the Near. 


OIL as many Artichokes as you intend to keep; boil them 
ſo as juſt the Leaves will come out, then pull off all the Leaves 
and Choke, cut them from the Strings, lay them on a Tin Plate, 
and put them in a Oven where Tarts are drawn ; let them ftand 
till the Oven is heated again, take them out before the Wood is 
put in, and ſet them in again after the Tarts are drawn; fo do till 


B 


they are as dry as a Board, then put them in a Paper Bag, and 


hang them in a dry Place; when you uſe them lay them in warm 
Water three or four Hours before you uſe them, ſhifting the Wa- 
ter often, Let the laſt Water be boiling hot ; they will be very 
tender, and eat as fine as freſh ones. You need not dry all your 
ttoms at once, as the Leaves are good to eat; ſo boil a Dozen 
at a Time, and fave the Bottoms for this Uſe. 


Rr 2 TAEE 


310 The Art of Cookery, 


To keep French Beans all the Year. 


TA fine young Beans, gather them of a very fine Day, have 
a large Stone Jar ready clean and dry, lay a Layer of Salt at 
the Bottom, and then a Layer of Beans, then Salt, and then Beans, 
and ſo on till the Jar is full ; cover them with Salt, tye a coarſe 
Cloth over them, and a Board on that, and then a Weight to keep 
it cloſe from all Air ; ſet them in a dry Cellar, and when you uſe 
them take ſome out and cover them cloſe again; waſh them you 
took out very clean, and let them lye in ſoft Water twenty-four 
Hours, ſhifting the Water often ; when you boil them, don't put 
any Salt in the Water. The beft Way of drefling them is, boil 
them with juſt the white Heart of a ſmall Cabbage, then drain 
them, chop the Cabbage, and put both into a Sauce-pan, with a 
Piece of Butter as big as an Egg roll'd in Flour ; ſhake a little 
Pepper, put in a Quarter of a Pint of good Gravy, let them ſtew 
ten Minutes, and then diſh them up for a Side Diſh. A Pint of 
Beans to the Cabbage. You may do more or leſs, juſt as you pleaſe. 


To keep Green Peas till Chriſtmas. 


TAKE fine young Peas, ſhell them, throw them into boiling 
Water with ſome Salt in, let them boil five or ſix Minutes, 
throw them into a Cullender to drain, then lay a Cloth four or five 
times double on a Table, and ſpread them on; dry them very 
well, and have your Bottles ready, fill them and cover them with 
Mutton-fat try'd ; when it is a little cool fill the Necks almoſt to 
the Top, cork them, tye a Bladder and a Lath over them, and ſet 
'them in a cool dry Place. When you uſe them boil your Water, 
put in a little Salt, ſome Sugar, and a Piece of Butter ; when they 
are boiled enough, throw them into a Sieve to drain, then put them 
into a Sauce-pan with a good Piece of Butter, keep ſhaking it round 
all the Time till the Butter is melted, then turn them into a Diſh, 
and ſend them to Table. 
Another Way to preſerve Green Peas. 
"Carry your Peas of a very dry Day, when they are neither 
old, nor yet too young, ſhell them, and have ready ſome 
quart Bottles with little Mouths, being well dry'd ; fill the Bottles, 
and cork them well; have ready a Pipkin of Roſin melted, into 
which dip the Necks of the Bottles, and ſet them in a very dry 
Place that is cool. 
To keep Green Gooſeberries till Chriſtmas. 
Pick your large green Gooſeberries on a dry Day, have ready 
your Bottles clean and dry, fill the Bottles and cork them, ſet 


them in a Kettle of Water up to the Neck, let the Water boil 
very 
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very ſoftly till you find the Gooſeberries are coddled, take them 
out, and put in the reſt of the Bottles till all are done ; then have 
ready ſome Roſin melted in a Pipkin, dip the Necks of the Bot- 
tles in, and that will keep all Air from coming at the Cork, keep 
them in a cool dry Place, where no Damp is, and they will bake 
as red as a Cherry, You may keep them without ſcalding, but 
then the Skins will not be fo tender, nor bake ſo fine. 


To keep Red Gooſeberries. 


PICK them when full ripe, to each Quart of Gooſeberries, put 

a Quarter of a Pound of Lisbon Sugar, and to each Quarter of 
a Pound of Sugar put a Quarter of a Pint of Water, let it boil, 
then put in your Gooſeberries and let them boil ſoftly two or three 
Minutes, then pour them into little Stone Jars, when cold cover 
them up, and keep them for Uſe ; they make fine Pyes with little 
Trouble, You may preſs them through a Cullender, to a 
of Pulp put Half a Pound of fine Lisbon Sugar, keep ſtirring over 
the Fire till both be well mix'd and boil'd, then pour it into a 
Stone Jar, when cold cover it with white Paper, and it makes 
very pretty Tarts or Puffs. 


To keep Wallnuts all the Year. 


AKE a large Jar, a Layer of Sea-ſand at the Bottom, then a 

Layer of Wallnuts, then Sand, then the Nuts, and fo on till 

the Jar is full; and be ſure they don't touch each other in any of 

the Layers. When you would uſe them, lay them in warm Wa- 

ter for an Hour, ſhifting the Water as it cools ; then rub them 

dry, and they will peel well, and eat ſweet. Lemon will keep 
thus covered better than any other way. 


Another Way to keep Lemons. 


T the fine large Fruit that are quite ſound and good, and 
take 2 fine Packthread about a Quarter of a Yard long, run it 
through the hard Nib at the End of the Lemon, then tye the 
String together, and hang it on a little Hook, in a dry airy Place; 
ſo do as many as you pleaſeg but be ſure they don't touch one 


another, nor any thing elſe, but hang as high as you can. Thus 


you may keep Pears, &c, only tying the String to the Stalk. 


To keep White Bullice, or Pear-Plumbs, or Dam- 
| ſons, &c. for Tarts, or Pies. 
GATHER them when full grown, and juſt as they begin to 
turn. Pick all the largeſt out, ſave about two Thirds of the 
Fruit, the other Third put as much Water to as you think will 
coyer the reſt. Let them boil, and skim them; when I 
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boiled very ſoft, then ſtrain it throggd a coarſe Hair-ſjeve ; and to 
every Quart of this Liquor, put a Pound and Half of Sugar, boil 
it, and skim it very well ; then throw in your Fruit, juſt give 
them a ſca}d, take them off the Fire, and when cold, put them 
into Bottles with wide Mouths, pour your Syrup over them, lay 
a Piece of white S. over them, and cover them with Oil. Be 
ſure to take the Oil well off when you uſe. them, and don't put 
them in larger Bottles than you think you ſhall make uſe of at a 
Time, becauſe all theſe Sorts of Fruits ſpoil with the Air. 
To make Vinegar. 

1 every Gallon of Water, put a Pound of coarſe Lisbon Sugar, 

let it boil, and keep skimming of it, as long as the Scum 
riſes ; then pour it into Tubs, and when it is as cold as Beer to 
work, toaſt a good Toaſt, and rub it oyer with Yeaſt. Let it 
work twenty-four Hours ; then have ready a Veſſel Iron-hooped, 
welt painted, fixed in a Place where the Sun has full Power, and 
fix it ſo as not to have any Occaſion to move it. When you draw 
it off, then fill your Veſſel, lay a Tile on the Bung to keep the 
Duſt out. Make it in March, and it will be fit to uſe in June or 
Fuly, Draw it off into little Stone Bottles the latter End of June 
or Beginning of Fuly, let it ſtand till you want to uſe it, and it will 
never foul any more. But when you go to draw it off, and you 
find it is not four enough, let it ſtand a Month longer before you 
draw it off, For Pickles to go abroad, uſe this Vinegar alone ; 
but in England, you will be obliged, when you pickle, to put o 
Half cold Spring-water to it, and then it will be full ſour with 
this Vinegar. You need not boil, unleſs you pleaſe, for almoſt 
any Sort of Pickles, it will keep them quite good. It will keep 


Wallnuts very fine without boiling, even to go to the Indies; but 


then don't put Water to it. For green Pickles, you may pour it 

ſcalding hot on two or three Times. All other Sorts of Pickles 

yon need not boil it, Muſhrooms only waſh them clean, dry them, 

put them into little Bottles, with a Nutmeg juſt ſcalded in Vine- 

2 and ſliced (whilft it is hot) very thin, and a few Blades of 
ace 


water, pour Mutton Fat try'd over it, and tye a Bladder and Lea- 
ther over the Top. Theſe Muſhrooms won't be ſo white, but as 
finely taſted, as if they were juſt gathered; and a Spoonful of this 
Pickle will give Sauce a very fine Flavour. 

White Wallnuts, Suckers and Onions, and all white Pickles do 
in the ſame Manner, after they are ready for the Pickle, 


. | T 


- then fill up the Bottle with ghe cold Vinegar and Spring- 
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To fry Smelts. 


LAY your Smelts in a Marinade of Vinegar, Salt, Pepper, and 

Bay- leaves, and Cloves for a few Hours; then dry them in a 
Napkin, drudge them well with Flour, and have ready ſome But- 
ter hot in a Stew- pan. Fry them quick, lay them into your Diſh, 
and garniſh with fry'd Parſley. 


To roaſt a Pound of Butter. 


L* it in Salt and Water two or three Hours, then ſpit it, and 

rub it all over with Crumbs of Bread, with a little grated 
Nutmeg, lay it to the Fire, and as it roaſts, baſte it with the 
Yolks of two Eggs, and then with Crumbs of Bread all the Time 
it is a roaſting ; but have ready a Pint of Oyſters ſtewed in their 
own Liquor, and lay in the Dif under the Butter; when the 
Bread has ſoak'd up all the Butter brown the Outſide, and lay it 
on your Oyſters. Your Fire muſt be very flow. 


To raiſe a Sallad in tuo Hours at the Fire. 
TAKE freſh Horſe Dung hot, lay it in a Tub near the Fire, 
then ſprinkle ſome Muftard-ſeeds thick on it, lay a thin Lay 
of Horſe Dung over it, cover it cloſe and keep it by the Fire, and 
it will riſe high enough to cut in two Hours. 


CHAP. XX. 
DISTIL LIN G. 
To diſtil Wallnut Water. 


PAKE a Peck of fine green Wallnuts, bruiſe them well in a 
large Mortar, put them in a Pan, with a Handful of Balm 
bruiſed, put two Quarts of good French Brandy to them, cover 
them cloſe, and let them lye thee Days; the next Day diſtil them 
in a cold Still, from this Quantity draw three Quarts, which you 
may do in a Day. 2 


How to uſe this ordinary Still, 


90 muſt lay the Plate, then Wood Aſhes thick at the Bot- 
tom, then the Tron Pan, which you are to fill with your Wall- 
nuts and Liquor, then put on the Head of the Still, make a prett 
brisk Fire till the Still begins to drop, then ſlacken it fo as | 
to have enough to keep the Still at work, mind all the Time to 


keep 


* 
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* a wet Cloth all over the Head of the Still all the Time it is 
ork, and always obſerve, not to let the Still work longer than 

Linear is good, 1 

* may diſtil what you It you draw the Still 

too far it will burn, and give your Liquor a bad Taſte. 


To make Treacle Water. 


Lr the Juice of green · Wallnuts four Pounds, of Rue, Car- 
duce, Marygold and Balm, of each three Pounds, Roots of 
Butter-bur Half a Pound, Roots of Burdock one Pound, Angelica 
and Mafterwort, of each Half a Pound, Leaves of Fenin ſix 
Handfuls, Venice Treacle and Mithridate of each Half a Pound, 
eld Canary Wine two Pounds, White Wine Vinegar fix Pounds, 
Juice of Lemons fix Pounds, diftill this in a Lembick. 


To make Black Cherry Water. 


TR ſix Pounds of Black Cherries, and bruiſe them ſmall, 

then put to them the Tops of Roſemary, Sweet Marjorum, 
Spear-mint, Angelica, Balm, gold Flowers, of each a Hand- 
ful, dry'd Violets one Ounce, Anniſeeds and Sweet Fennel Seeds, 
of each Half an Ounce bruiſed ; cut the Herbs ſmall, mix all to- 
gether, and diſtil them off in a cold Still. 


To make Hyſterical Water. 


TAKE Redony, Roots of „Seeds of wild Parſnips, of 

each two Ounces, Roots e fiogle Fiony four Ounces, of 
My ſletoꝭ of the Oak threg Ounces, Myrrh a Quarter of an Ounce, 
Citor Half an Ounce, B beat- all theſe » „and add to them 
a Quarter of a Pound of dried Mellipedes ; pour on theſe three 
Quarts of Mugwort Water, and two Quart of Brandy ; let them 
ſtand in a cloſe Veſſel eight Days, then diſtil it in $cold Stil poſt- 
ed up. , You may draw off nine Pints of Water, and ſweeten it 
to your Taſte, Mix all together,, and bottle it up. 


To diftil red Roſe-Buds. 


WET your Roſes in fair Water; four Gallons of Roſes will 
Ngo near two Gallons of Water, then till them in a cold 
Still ; take the ſame ftilled Water,; and. put it unto as many freſh / 
Roſes 28 it will wet, then ſtill them again. 

Mine, * Parſley and — Water, diſtil the ſame 


Way. 


Care you don't burn the Still; 
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To male Plague Water. 
Flowers. © Seeds. 
/  Hart's-tongue | 
W horehound, 
Fennel, 

- Melolett, 

St. John Wort, 
Cumfery, 
Featherfew, 
Red Roſe Leaves, 
Wood-ſorrel, 
Pellitory of the Wall, 
1 

7 

Seadrink „ 
Handful of each 
of the abeve- men- 

; tioned Thi 
1 | 
 Dock-foot, 
hw Butter-bur-root, 


- 


| Pound. - 
One Ounce of Nutmegs, one Qunce and Half an Ounce 
of Mace; pick the Herbs and Flowers, and ſhred them a little. 
Cut the Roots, bruiſe the Berries, and pound the Spices fine; take 
a Peck of green Wallnuts, and them ſmall ; them mix all theſe 
together, and lay them to ſteep in Lees, or any White Wine- 
Lees, if not in good Spirits, but Wine Lees are beſt. Let them 
lye a Week or better; be ſure to ſtir them once a Day with a 
Stick, and keep them cloſe cover d ; them ſtill them in a Lembick 
with a flow Fire, and take care your Still does not burn. The 
firſt, ſecond, and third Running is good, and ſome of the fourth. 
Let them ſtand till cold, then put them together. 
To make Surteit Water. 

Y OU muſt take Scurv y-graf,  Brook-lime, - Watercreſſes, Ro- 

man Wormwood, Rue, Mint, Balm, Sage, Clivers, of each 
one Handful ; green Merery two Handfuls ; Poppys if freſh Halt 
a Peck, if dry a Quarter of a . Cochineal Six * 


o 
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Saffr on Six Penny worth, An Carrawa ſeeds, Coriander” 
ſeeds, Cardamon- ſeeds, — — . two Ounces 
ſcraped, Figs ſplit a d, Riis of the Sun ſtoned a Pound, 
Juniper-berries an Ounce bruiſed, Nutmeg an Ounce beat, Mace 
an Ounce bruiſed, Sweet Fennel ſeeds an Ounce bruiſed, a few 
Flowers of Roſemary, Marigolds, and Sage-flowers ; put all theſe 
into a large Stone Jar, and put to them three Gallons of French 
Brandy; cover it cloſe, and let it ſtand near the Fire for three 
Weeks. Stir it three times à Werk, and be ſure to keep it cloſe 
ſtopped, and then ftrain it off ; bottle * Liquor, and pour on 
the Ingredients a Gallon more French Brandy. Let it ſtand a 
Week ſtirring it once a Day, then diſtil it in a cold Still, and 
this will make fine white Surfeit Water. a 

You may make this Water at any Time of the Year, if you 
live at London, becauſe the Ingredients arc always to be had, either 
green or dry ; but it is beſt made in Summer. 


To mate Milk- Water. 


AKE two good Handfuls of Wormwood, as much Carduus, 

as much Rue, four Handfuls of Mint, as much Balm, Half as 

much Angelica, cut theſe a little, put them into a cold Still, and 

put to them three Quarts of Milk. Let your Fire be quick, till 

your Still drops, and then — oo Fire, You may draw off 

two Quarts. The fart Quare keep all the Year. This is 
in Fevers ſweetened with Sugar or Syrup of Cloves. 

How to diftil Vinegar, you have in the Chapter of Pickles. 


CH AP. XXI. 

How to market; and the Seaſons of the Year for 
Butcher's Meat Poultry, Fb, Herbs, Roots, &c. 
and Fruit. wm. 

A Bullock. 
HE Head, Tongue, Palate ; the Entrails are the Sweetbreads, 


 Kidneys, Skirts, and Fripe ; there is the Double, the Roll, 
and the Reed T ripe, *' * 


8 
Firſt is the Haunch; Wh the Clod, Marrowbone, 
Shin, and the Sticking-piec ; chat is the Neck-end. The next is 


the Leg of Mutton-piece, Which has Part of the Blade-bone ; then 
- 8 — the 
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the Chuck- piece, the Briſcuit, the four Ribs and Middle Rib, 
which is called the Chuck-rib. _ 
The Hind Quarter. 
Firſt Surloin and Rump, the Thin and Thick-flank, the Veiny- 
piece, then the Chuck-bone, Buttock and Leg. 
A Sheep. 
T HE Head and Pluck; which includes the Liver, Lights, 
Heart, Sweetbreads, and Melt. 
| The Fore Quarter. 
The Neck, Breaſt, and Shoulder. 
The Leg and Loin. The two Loins together is called a Saddle 
of Mutton, which is a fine Joint when it is the little fat Mutton, 
A Calf, 

HE Head and Inwards are the Pluck ; which contains the 
Heart, Liver, Lights, Nut and Melt, and what they call the 
Skirts (which eat finely broiled) the Throat Sweetbread, and the 
Windpipe Sweetbread, which is the fineſt. 

The Fore Quarter is the Shoulder, Neck, and Breaſt. 
The Hind Quarter is the Leg, which contains the Knuckle 
and Fillet, then the Loin. 3 
Houſe Lamb. 
PHE Head and Pluck, that is the Liver, Lights, Heart, Nut 
and Melt. Then there is the Fry, which is the Sweet- 
breads, Lamb-ſtones, and Skirts, with ſome of the Liver. 
The Fore Quarter is the Shoulder, Neck and Breaſt together. 
The Hind Quarter the Leg and Loin. This is in high Seaſon 
at Chriſtmas, but laſts all the Year.. | 

Graſs Lamb comes in, in April or May, according to the 

Seaſon of the Year, and holds good till the Middle of Auguf, 
A Hog. 

THE Head and Inwards, and 'that is the Haſlet, which is 

Liver and Crow, Kidney and Skirts. It is mixed with a 
great deal of Sage and Sweet Herbs, Pepper, Salt, and Spice, 
ſo rolled in the Caul and roaſted; then there are the Chitterlans, 
and the Guts, which are cleaned for Sauſages. | 
- The Fore Quarter is the Forg Loin and Spring; if a large 
Hog, you may cut a Sparziboff, _ 


1 


The Hind Quarter, only Ln Lein. 
| 2 


A Bacon 
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| A Bacon Hog 
HIS is cut different, becauſe of making Ham, Bacon, and 

pickled Pork. Here you have fine Sparribs, Chines and 

Griskins, and Fat for Hog's-lard. "The Liver and Crow is much 
admired fry'd with Bacon; the Feet and Ears of both are equally 
good fouſed. : 

Pork comes in Seaſon at Bartholomew-tid:, and holds good 
till Lady-Day. 


How to chuſe Butcher's Meat. 


To chuſe Lamb. 
IN. Fore Quarter of Lamb, mind the Neck Vein; if it be 
an azure Blue it is new and good, but if iſh or yellowiſh, 
it is near tainting, if not tainted” In the Hinder Quar- 
ter, ſmell under the Kidney, and try the Knuckle ; if you meet 
with a faint Scent, and the Knuckle be limber, it is ſtale killed. 
For a Lamb's Head, mind the Eyes if they be ſunk or wrinkled, 
it is ftale ; if plump and ap. = new and ſweet. 
| ca 


If the bloody Vein in the Shoulder looks blue, or a bright red, 
it is new killed ; but if blackiſh, greeniſh, or yellowiſh, it is 
flabby and ftale ; if wrapped in wet Cloaths, ſmelt whether it be 
muſty or not. The Loin firſt taints under the Kidney, and the 
Fleſh, if tale killed, will be foft and ſlimy. 

The Breaſt and Neck taints firſt at the upper End, 
will perceive ſome dusky, yellowiſh, or greeniſh Appearance 
the Sweetbread on the Breaſt will iſe i 
and good. The Leg is known to 
Joint; if timber, and the fleſh feems clammy, and has green 
or yellow Specks, tis ftale. "The Head is known as the Lamb's. 
The Fleſh of a Bull Calf is more firm than that of a 
Cow Calf, and the Fat 


If the Mutton be young, ill pinch tender ; if old, 
it will wrinkle and remain ſo; if young, the Fat will eaſily 

rt from the Lean; if old, it will flick by Strings and Skins: 
f Ram-Mutton, the Fat feels „the Fleſh cloſe grained 
and tough, not rifing-again, dented i 
If Ewe-Mutton, the Fleſh is paler than Weather-Mut 
cloſer Grain, and eafily parting. If there 
will be paliſh, and the Fat as faint whiti 
low, and the Fleſh be looſe at the Bone, 
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hard, ſome Drops of Water will ſtand up like Sweat; as to 


Newneſs and Staleneſs, the ſame is to be obſerved as by 
Lamb. 
Beef. 


If it be right Ox-Beef, it will have an open Grain, if 
young, a tender and oily Smoothneſs : If rough and ſpungy, it 
is old, or inclining to be fo, except Neck, Briſcuit, and ſuch 
Parts as are very fibrous; which in young Meat will be more 
rough than in other Parts. A Carnation pleaſant Colour be- 
tokens good ſpending Meat, the Sewet a curious white, yel- 
lowiſh is not ſo good. 

Cow-Beef is leſs bound and clofer grained than the Ox, 
the Fat whiter, but the Lean ſomewhat paler, if young, the 
_ you make with your Finger will riſe again in a little 

ime. 

Bull-Beef is of a cloſer Grain, a deep dusky red, tough 
in pinching, the Fat skinny, hard, and has a rammiſh rank 
Smell; and for Newneſs or Staleneſs, this Fleſh bought freſh, 
has but few Signs, the more material is its Clammineſs, and the 
reſt your Smell will inform you. If it be bruiſed, theſe Places 
will look more dusky or m— = the reſt. 

ork, 

If it be young, the Lean will break in pinching, between 
your Fingers, and if you nip the Skin with your Nails, it will 
make a Dent; alſo if the Fat be ſoſt and pulpy, in a manner 
like Lard : If the Lean be tough, and the Fat flabby and ſpungy, 
feeling rough, it is old, eſpecially if the Rind be ftubborn, and 
you cannot nip it with your Nails. 

If of a Boar, though young, or of a Hog, gelded at full 
Growth, the Fleſh will be , tough, reddiſh, and rammiſh 
of Smell; the Fat skinny and hard; Skin very thick and 
tough, and pinched up it will immediately fall again. 

As for old or new killed, try the Legs, Hands; and Springs, 
by putting your Fingers under the Bone that comes out ; for if 
it be tainted, you will there find it by ſmelling your Finger ; 
beſides, the Skin will be ſweaty and clammy when ftale, but 
cool and ſmooth when new. | 

If you find little Kernels in the Fat of Pork, like Hail- 
ſhot ; if many, tis meaſly, and dangerous to be eaten. 


How to chuſe Brawn, Veniſon, Weſtphalia Hams, &c. 


BR AWN is known to be old or young by the extraordinary 
or moderate Thickneſs of the Rind ; the thick is _, the 
moderate 


— 
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moderate is young, If the Rind and Fat be very tender, it is net 
Boar Brawn, but Barrow or Sow. "OE x 

| V-miſon. 

Try the Haunches or Shoulders under the Bones that come out, 
with your Finger or Knife, and as the Scent is ſweet or rank, it is 
new or ſtale ; and the like of the Sides in the moſt fleſhy Parts. 
IF tainted, they will look greeniſh in ſome Places, or more than 
ordigary black. Look on the Hoofs, and if the Clifts are very 
wide and tough, it is old ; if cloſe and ſmooth, it is young. 

The Seaſon for Veniſon. 

The Buck Veniſon begins in May, and is in high Seaſon till 
All- Hallows- Day ; the Doe is in Seafon from Michaelmas to the 
End of December, or ſometimes to the End of January. 

Weſtphalia Ham and Engliſh Bacon. 

Put a Knife under the Bone that Ricks out of the Ham, and if 
it comes out in a Manner clean, and has a curious Flavour, it is 
ſweet and 3 if much ſmeered and dulled, it is tainted or ruſty. 

Englib Gammons are tried the fame Way; and for other Parts 
try the Fat, if it be white, oily in feeling, and does not break or 
crumble, and the Fleſh flicks well to the Bone, and bears a good 
Colour, it is good ; but if the contrary, and the Lean has ſome 
little Streaks of Yellow, it is ruſty, or will ſoon be fo. 

Butter, Cheeſe and Egg,. 

When you buy Butter, truſt not to that which will be given you 
to taſte, but try in the Middle, and if your Smell and Taſte be 
good, you cannot be deceived, 

Cheeſe is to be choſen by its moiſt and ſmooth Coat; if old 
Cheeſe be rough coated, rugged, or dry at Top, beware of little 
Worms or Mites. If it be over full of Holes, moiſt or ſpungy, it 
is ſubject to Maggots. If any ſoft or periſhed Place appear on the 
Outſide, try how deep it goes, for the greater Part may be hid 
within. 8 | 

Eggs, hold the great End to your Tongue ; if it feels warm, be 
fure it is new ; if cold; it is bad, and fo in Proportion to the Heat 
and Cold, ſo is the Goodneſs of the Egg. Another Way to know 
a good Egg, is to put the Egg into a Pan of cold Water, the freſher 
the Egg the ſooner it will fall to the Bottom ; if rotten, it will 
ſwim at the Top. This is alſo a ſure Way not to be deceived, 
As to the keeping of them, pitch them all with the ſmall End 
downwards in fine wu and they will keep ſome Montha, 

January. Hen Turkeys, Capons, Pullets with Eggs, Fowls, 
Chickens, Hares, all Sorts of Wild Fowl, Tame Rabbits, and 
Tame Pigeons. | 


February. 
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February. Turkeys and Pullets with Eggs, Capons, Fowls, 
Small Chickens, Hares, all Sorts of Wild Fowl (which in this 


Month begin to decline) Tame and Wild Pigeons, Tame Rabbits, 
Green Geeſe, young Ducklings, and Turkey-Poults. 

March. This Month the ſame as the preceding Month; and in 
this Month Wild Fowl goes quite out. 

April. Pullets, Spring Fowls, Chickens, Pigeons, young Wild 
Rabbits, Leverets, Y oung Geeſe, Ducklings, and Turkey-Poults, 

May. The ſame. 

June. The ſame. 


July. The ſame; with young Partridges, Pheaſants, and 


' Wilds Ducks, called Flappers or Moulters. 


Auguſt. The ſame. 

September, October, November and December. In theſe Months 
all Sorts of Fowls, both Wild and Tame, are in Seaſon ; and in 
the three laſt, is the full Seaſon for all Manner of Wild Fowl. 


How to chuſe Poultry. 
To know whether a Capon is a true one, ' young or old, new 
or flale. 

IF. b be young his Spurs are ſhort, and his Legs ſmooth ; if a 

true Capon, a fat Vein on the Side of his Breaſt, the Comb 
pale, and a thick Belly and Rump: If new he will have a cloſe 
hard Vent ; if ftale, a looſe open Vent. | 

A Cock or Hen-Turkey, Furkey-Poults. 

If the Cock be young, his Legs will be black and ſmooth, and 

his Spurs ſhort; if ſtale, his Eyes will be funk in his Head, and 


the Feet dry ; if new, the Eyes lively and Feet limber. Obſerve 


the like by the Hen, and moreover if ſhe be with Egg, ſhe will 
have a ſoft open Vent, if not, a hard cloſe Vent. Turkey- 
Poults are known the ſame Way, and their Age cannot deceive 


ou. 
: A Cock, Hen, &c. 

If young his Spurs are ſhort and dubbed, but take particular 
Notice they are not pared or : If old, he will have an 
open Vent, but if new a cloſe hard Vent; and ſo of a Hen for 
Newneſs or Staleneſs ; if old, her Legs and Comb are rough; if 
young, ſmooth. | 

A Tame Gooſe, Wild Gooſe; Bran Gooſe. 

If the Bill be yellowiſh, and ſhe has but few Hairs, ſhe is 
young, but if full of Hairs, and the Bill and Foot red, ſhe is old ; 
if new, limber footed ; if flale, dry footed ; and ſo of a Wild 
Gooſe, and Bran Gooſe, 8 5 
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Wild and Tame Ducks. | 
The Duck, when fat, is hard and thick on the Belly, but if 
not, thin and lean; if new, limber footed ; if tale, dry footed. 
A true Wild Duck has a reddiſh Foot, ſmaller than the Tame 


one. 
Goodwets, Marle, Knots, * „, Gull, Dotterels, and Wheat 
ars. 
If theſe be old, their Legs will be rough ; if young, ſmooth ; 
if fat, a fat Rump; if new, limber footed ; if ftale, dry 


footed. 
Pbeaſant, Cock and Hen. 

The Cock, when young, had dubbed Spurs; when old, ſharp 
ſmall Spurs; if new, a faſt Vent, and if ſtale, an open flabby 
one. The Hen if young, bas ſmooth Leggs, and her fleſh of a 
curious Grain; if with Egg, ſhe will have a ſoft open Vent, 
and if not, a cloſe one. For Newneſs or Staleneſs as the Cock. 

Heath and Pheaſant Poults. 

If new, they will be ſtiff and white in the Vent, and the 
Feet limber ; if fat, they will have a hard Vent; if ſtale, dry- 
footed and limber, and if touched they will peel. 

Heath-Cock and Hen. ; 

If young, they have ſmooth Legs and Bills ; and if old, rough. 

For the reſt are known as the foregoing. 
Partridge, el er Hen. 

The Bill white and the Legs bluiſh, ſhew Age; for if young, 
. the Bill is black and Legs yellowiſh; if new, a faſt Vent; if 
ſtale, a green and open one. If their Crops be full, and they have 
fed on green Wheat, they may taint there; and for this ſmell 


in their Mouth. 
Wiedcock and Snipe. 

The Woodcock, if fat, is thick and hard ; if new, limber foot- 
ed ; when ſtale, dry footed; or if their Noſes are ſnotty, and their 
Throats muddy and mooriſh, they are nought. A Snipe, if fat, 
has a fat Vent in the Side under the Wing, and in the Vent feels 
thick; for the reſt like the Waodcock. 

Doves and Pigeons. 

To know the Turtle Dove, look for a bluiſh Ring round his 
Neck, and the reſt moſtly white ; the Stock-Dove is bigger, and 
the Ring-Dove is leſs than the Stock Dove. The Dovehouſe Pi- 
geons, when old, are red legged ; if new and fat, they will feel 
tull and fat in the Vent, and are limber footed ; but if ſtale, a flab- 
by and green Vent. | - 

And thus of green or grey Plover, Felfare, Blackbird, Thruſh, 
Larks, Sc. 


of 
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Of Hare, Leveret, and Rabbit. 

Hare will be whitiſh and ſtiff, if new and clean killed; if 
ſale, the Fleſh blackiſh in moſt Parts, and the Body limber ; 
if the Cleft in her Lips ſpread very much, and her Claws wide 
and ragged, ſhe is old, and the contrary young: If the Hare be 


young, the Ears will tare like a Piece of brown Paper; if old, 
dry and tuff, To know a true Leveret, feel on the fore Leg near 


the Foot, and if there be a fmall Bone or Knob it is right, if 
not, it is a Hare; for the reſt obſerve as in a Hare. A Rabbit 
if ſtale, will be limber and ſlimy ; if new, white and ſtiff; if 
old, her Claws are very long and rough, the Wool mottled with 
grey Hairs ; if young, the Claws and Wool ſmooth. 


Candlemas 2yarter. 


FISH in Seaſon, 8 
OBST ERS, Crabs, Crawfiſh, River Crawfiſh, Guard- 
fiſh, Mackerel, Breams, Barbel, Roach, Shad or Alloc, 
Lamprey or Lamper-Eels, Dace, Bleak, Prawnes, and Horſe- 


Mackerel. | 
unning Water, are better than 


The Eels that are taken in R 
Pond Eels; of thoſe the ſilver ones are moſt eſteemed, 


_ Midſummer Qyarter, 
URBUTS and Trouts, Soals, Grigs, ShaMins and 
Glout, Tenes, Salmon, Dolphin, Flying-Fiſh, Sheep-Head, 
Tollis, both Land and Sea, Sturgeon, Seale, Chubb, Lobſters 
and Crabs. 

Sturgeon is a Fiſh commenly found in the Northern Seas; but 
now and then we find them in qur great Rivers, the Thames, 
the Severn, and the Tyne, This Fiſh is of a very large Size, 
and will ſometimes Meaſure eighteen Feet in Length. 'T hey are 


much eſteemed when freſh, cut in Pieces and roaſted or baked, cr 


pickled for cold Treats. The Cavier is efteem'd a Dainty, which 
is the Spawn of this Fiſh. Fbe latter End of this Quarter comes. 


Smelts. 
Michaelmas Quarter. 


C2P and Haddock, Coalfiſh, White and Pouting Hake, Lyng, 
Tuske and Mullet Red and Grey, Weaver, Gurnet, Rocker, 
Herrings, Sprats, Soales and Flounders, Plaiſe, Dabs and Smeare- 
Dabs, Eels, Chare, Scate, Thornback, and Homlyn, Kinſon, 
Oyſters and Scollops, Salmon, Sea Pearch and Carp, Pike, 
Teach, and Sea Tench. | * 

Tt Scate 


"_ 
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Scate Maides are black, and Thornback Maides white. Gray 
Baſs comes with the Mullet. 
In this Quarter are fine Smelts, and hold till after Chrifmas. 
There are two Sorts of Mullets, the Sea Mulkt and River 
Mullet, both equally good. 


- 


Chriſtmas Qyarter. 


D OREY, Brile, Gud Gollin, Smelts, Crouch, Perch, 
Anchovy and Loach, and Wilks, Periwinkles, Coc- 
kles, Muſſels, Geare, Bearbet and Hollebet. 


How to chuſe Fiſh. 


To chuſe Salmon, Pike, Trout, Carp, Tench, Grailing, Barbel, 
Chub, Ruff, Eel, Whiting, Smelt, Shad, &c. 
ALL theſe are known to be new or ſtale by the Colour of their 
Gills, their Eaſineſs or Hardneſs to open, the hanging or keep- 
ing up their Fins, the ſtanding out or ſinking of their Eyes, c. 
and by ſmelling their Gills. 
| Turbutt. | 
He is choſen by his Thickneſs and Plumpneſs, and if his Belly 
be of a Cream Colour, he muſt fpend well; but if thin, and his 
Belly of a bluiſh White, he will eat very looſe. 
Cod and Codling. 
Chuſe him by his Thickneſs towards his Head, and the W hite- 
nefs of bis Fleſh when it is cut: And fo of a Codling. 


Ling. 

For dried Ling, chuſe that which is thickeſt in the Poll, and 

the Fleſh of the brighteſt Yellow. 
Scate and Thornback. 

Theſe are choſen by their Thickneſs, and the She-Scate is the 
ſweeteſt, eſpecially if large. —_ 

Theſe are choſen by their Thickneſs and Stiffneſs : When their 
Bellies are of a Cream Colour they ſpend the firmer. 


If it cuts without crumbling, and the Veins and Griſtle give a 
true Blue where they appear, and the Fleſh a perfect White, then 


conclude it to be good. 

Ny Freſh Herrings and Mackerel. 

If their Gills are of a lively ſhining Redaeſs, their Eyes ſtand 
full, and the Fiſh is ſtiff, then they are new; but if dusky and 
faded, or ſinking and wrinkled, and Tails limber, they are ſtale. 


4 2 Lobſers, 
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. Lobſlers. 

Chuſe them by their Weight, the heavieſt are beſt, if no Water 
be in them: If new, the Tail wlll full ſmart, like a Spring; if 
full the Middle of the Tail will be full of hard, reddiſh-skinned 
Meat. Cock Lobſter is known by the narrow back Part of the 
Tail, and the two uppermoſt Fins within his Tail are ſtiff and 
hard ; but the Hen is ſoft, and the back of her Tail broader. 

Prawns, Shrimps, and Crabfiſh. 

The two firſt, if tale, will be limber, and caſt a kind of ſlimy 
Smell, their Colour fading, and they ſlimy: The two latter will 
be limber in their Claws and Joints, their red Colour turn blackiſh 
and dusky, and will have an ill Smell under their Throats, other- 
wiſe all of them are good. 

P laiſe and Flounder 4. 

» If they are ſtiff, and their Eyes be not ſunk or look dull, == 
are new, the contrary when ſtale. The beſt Sort of Plaiſe loo 
bluiſh on the Belly. | 

| Pickled Salmon, 

If the Fleſh feels oily, and the Scales are ſtiff and ſhining, and 
it comes in Fleaks, and parts without crumbling, then it is new 
and good, and not otherwiſe. 

Pickled and Red Herringt. 

For the firſt, open the Back to the Bone, and if the Fleſh be 
white, ſleaky and oily, and the Bone white, or a bright red, they 
are . 11 part well from the 


Bone, and ſmell well, then conclude them to be good. 


8 


January Fruits which are yet laſting, are 
OME Grapes, the Kentiſh, Ruſſet, Golden, French, Kirton 
and Dutch Pippins. John Apples, Winter Queenings, the 
Marygold and Harvey Apples, Pom-water, Golden-dorſet, Ren- 
neting, Love's Pearmain, and the Winter Pearmain. Winter Pur- 

t, Winter Boucretien, Winter Mask, Winter Norwich, and 
Great Surrin Pears. All Garden Things much the ſame as in De- 
cember. 


February Fruits which are yet laſting. 

HE ſ. in January, except the Golden Pippin and Pom- 
T ator) obs RED Dl the Winter Pepperning and Da- 
gobent Pear. 

March Fruits which are yet laſting. 
TH E Golden Ducket Dauſet, Pippins, Rennetings, Love's 
Pearmain and John Apples. The latter Boucretien, and Dou- 


ble Bloſſom Pear, April 
T3 
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April Fruits which are yet laſting. 
5 have now the Kitchen Garden and Orchard, Autumn 
Carrots, Winter Spinage, Sprouts of Cab and Cauli- 
flowers, Turnip-Tops, Aſparagus, young  Raddiſhes, Dutch 
Brown Lettuce and Creſſes, Burnet, young Onions, Scullions, 
Lecks, and early Kidney-Beans. On hot Beds, Purſlain, Cucum- 
bers and Muſhrooms. Some Cherries, Green Apricots and 
Gooſcberries for Tarts. | 
? P ippins, Deuxans, Weſtbury Apple, Ruſſeting, Gilliflower, 


May, the Praduft of the Kitchen, and Fruit 
1 Garden this Month. 


A® aragus, Cauliflowers, Imperial Silefia, Royal and Cabbage 
X ettuce, Burnet, Purſlain, Cucumbers, Nafturtian Flow- 
ers, Peaſe and Beans, ſown in Ofober, Artichokes, Scarlet 
Strawberries, and Kidney-Beans. Upon the hot Beds, May 
Cherries, May Dukes. On Walk, Green Apricot and Gooſe 
rries. | 955 
Pippins, Dexans or John Apple, Weſtbury Apples, Nuſſet- 
ting, Gilliflower Apples, the Codling, Cc. 
The Great Karvile, Winter Boucretien, Black Worceſter Pear, 


Burtein, and Double Bloſſom Pear. Now che proper Time to 


diftil Herbs, which are in their greateſt Perſection. 
June, The Produft of the Kitchen and Fruit Gar- 
dien this Month. | 
A S22r2gus, Garden Beans and Peas, Kidney Beans, Caukflowers, 
Artichokes, Batterfea and Dutch Cabbage, Melons on the firſt 
Ridges, young Onions, Carrots and Parſnips ſown in February, 
Purſlain, Burrdge, Burnet, the Flowers of Nafturtian, the Dutch 
Brown, the Imperial, the Royal, the Sileſta and Cofs Lettices, 
fome Blanched Endive and Cucumbers, and all Sorts of Pot-herbs, 
Steen Gooſcherrits, Strawberries, ſome Raſpberries, Currants 
white and black, Duke Cherries, Red Hearts, the Flemiſh and 
Carnation Cherries, Codlings, Janpatings, and the Maſculine Apri- 
cot. And in the forcing Frames all the forward Kind of Grapes, 


July, the Produtt of the Kitchen and Fruit Garden. 


BR Oncival and winged Peaſe, Garden and Kidney-Beans, Cauli- 


flowers, Cabbages, Artichokes, and their ſmall Suckers, all 


Sorts of Kitchen and Aromatick Herbs. Sallads, as Cabbage Let- 
tuce, Purſlain, Burnet, young Onions, Cucumbers, Blanched En- 


dive, 


= 
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dive, Carrots, Turnips, Beets, Naſturtian Flowers, Musk-melons, 
Wood Strawberries, Currants, Gooſeberries, Raſpberries, Red and 
White Jannatings, the E Apple, the Primat Ruſſet, Sum- 
mer Green Chiſſel and Pearl Pears, the Carnation Motella, Great 
Bearer, Morocco, Erigat and Begarreaux Cherries, The N utmeg, 
Isabella, Perſian, Newington, Violet, Muſcal and Rambouillet 
Peaches. Nectarines the Primodial, My robalan, Red, Blue, Am- 
ber, Damask Pear, Apricot and Cinnamon Plumbe, Alſo the King's 
and Lady Elizabeth's Plumbs, Cc. Some Figs and Grapes. 
Wallnuts in bigh Seaſon to pickle, and Rock Sampier. The Fruit 
yet laſting of the laſt Year, is the Deuxansand the Winter Ruſſeting. 


Auguſt, tbe Product of the Kitchen and Fruit Garden. 


Abbages, and their Sprouts, Cauliflowers, Artichokes, Cab- 
bage Lettuce, Beets, Carrots, Potatoes, Turnips, ſome Beans, 
Peaſe, Kidney-Beans, and all Sorts of Kitchen Herbs, Raddiſhes, 
Horſe-raddiſh, Cucumbers, Creſſes, ſome Taragon, Onions, Gar- 
lick, Rocumbeles, Melons, and Cucumbers for pickling. | 

Gooſeberries, Raſpberries, Currants, Grapes, F iggs, Mulberries 
and Filberts, Apples, the Windſor Sovereign, Orange Burgamot 
Sliper, Red Catherine, King Catherine, Penny Pruſian, Summer 
Poppening, Sugar and Louding Pears, Crown Bourdeaux, Lavur, 
Diſput, Savoy and Wallacotta Peaches, the Muroy, Tawny, Red 
Roman, little Green Cluſter and Yellow Nectarines. 

Imperial Blue, Dates, Yellow late Pear, Black Pear, White 
Nutmeg late Pear, Great Antony or Turkey and Jane Plumbs. 

Cluſter Grapes, Muſcadine and Cornelian Grapes, 


September, the Product of the Kitchen and Fruit 
Garden. | 


62 and ſome Kidney-Beans, Roncival Peaſe, Artichokes, 
Raddiſhes, Cauliflowers, Cabbage Lettuce, Creſſes, Cher- 
vile, Onions, Tarragon, Burnet, Sellary, Endive, Muſhrooms, 
Carrots, Turnips, Skirrets, Beats, Scorzonera, Horſe-raddiſh, 
Garlick, Shalots, Rocombole, Cabbage and their Sprouts, with 
Savoys, which are better, when more ſweetened with the Froft. 
Peaches, Grapes, Figs, Pears, Plumbs, Wallnuts, Filberts, 
Almonds, Quinces, Mellons and Cucumbers. 


October, the Product of the Kitchen and Fruit 

2 Garden. 

DOME Caulliflowers, Artichokes, Peaſe, Beans, Cucumbers, 
and Melons, alſo July ſown; Kidney-Beans, Turnips, Carrota, 

Parſnips, Potatoes, S kirrets, Scorzanera, Beets, Onions, Garlick, 

Shallots, Rocombole, Churdanes, Creſſes, Chervile, Rada? 


* * 
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Raddiſh, Rape, Spinach, Lettuce ſmall and cabbaged, Burnet, 
Tarragon, Blanched Sellary and Endive. Late Peaches and Plumbs, 


Grapes and Figs. Mulberries, Filberts and Wallnuts. The Bul- 
lace, Pines and Arbuters ; and great Variety of Apples and Pears. 


November, the Product of the Kitchen and Fruit 
Garden. 


Cowen in the Greenhouſe, and ſome Artichokes, Carrots, 
Parſnips, Turnips, Beets, Skirrets, Scorzonera, Horſeraddiſh, 
Potatoes, Onions, Garlick, Shallots, Rocombole, Sellary, Parſley, 
Sorrel, Thyme, Savory, Sweet Marjoram dry and Clary. Cab- 
bages and their Sprouts, Savoy Cabbage, Spinach, late Cucum- 
bers. Hot Herbs on the Hot Bed. Burnet, Cabbage, Lettuce, 
Endive blanched ; ſeveral Sorts of Apples and Pears. 

Some Bullaces, Medlars, Arbutas, Wallnuts, Hazel Nuts, 
and Cheſnuts. 


December, the Product of the Kitchen and Fruit 
Garden. 
MN Y Sorts of Cabbages and Savoys, Spinach, and ſame 
| Caulliflowers in the Conſervatory, and Artichokes in Sand. 
Roots we have as in the laſt Month. Small Herbs on the Hot 
Beds for Sallads, alſo Mint, Tarragon, and Cabbage Lettuce pre- 
ſerved under Glaſſes; Chervile, Sellary, and Endive blanched. 
Sage, Thyme, Savory, Beet-leaves, Tops of young Beets, Parſley, 


Sorrel, Spinach, Leeks and Sweet Marjoram, Marigold Flowers 
and Mint dried. Aſparagus on the Hot Bead, and Cucumbers on 


the Plants ſown in and Augu/t, and Plenty of Pears and 
Apples. | 


HA xx” 
A certain Cure for the Bite of a Mad Dog. 
ET the Patient be blooded at the Arm nine or ten Ounces. 
Take of the Herb, called in Latin, Licken Cinereus Ter- 
reſtris ; in Engliſh, Aſh-coloured Ground Liverwort ; cleaned, 
dried, and powdered, Half an Ounce. 

Of black Pepper powdered, two Drachms, Mix theſe well to- 
gether, and divide the Powder into four Doſes ; one of which muſt 
be taken every Morning faſting, for four * 1 ſucceſſively 
in Half a Pint of Cow's Milk warm. After theſe four Doſes are 
taken, the Patient muſt go into the cold Bath, or a cold Spring, 
or River, every Morning faſting for a Month: He muſt be dipt 
all over, but not ſtay in (with his Head above Water) longer — 

1 2 
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Half a Minute, if the Water be very cold. After this he muſt go 
in three Times a Week for a Fortnight longer. 
N. B. The Licken is a very common Herb, and grows general- 
ly in ſandy and barren Soils all over England. The right Time 


to gather it, is in the Months of Ofober and November. 


| Dr. Mead. 
Another for the Bite of a Mad Dog. 


FOR the Bite of a Mad Dog for either Man or Beaſt; Take ſix 

Ounces of Rue, clean picked and bruiſed ; four Ounces of Gar- 
lick, peeled and bruiſed; four Ounces of Venice Treacle, and four 
Ounces of filed Pewter, ot ſcraped Tin. Boil theſe in two Quarts 
of the beſt Ale, in a Pan covered cloſe over a gentle Fire, for the 
Space of an Hour, then ftrain the Ingredients from the Liquor. 
Give eight or nine Speonfuls of it warm to a Man, -or a Woman, 
three Mornings faſting ; eight or nine Spoonfuls is ſufficient for 
the ſtrongeſt ; a leſſer Quantity to thoſe „or of a weaker 
Conſtitution, as you may judge of their Strength. Ten or twelve 
Spoonfuls for a Horſe, or a Bullock ; three, four, or five to a 


Sheep, Hog, or Dog. This muſt be given within nine Days after 
m 


the Bite; it ſeldom fails in Man or Beaft. If you can conveniently 
bind ſome of the Ingredients on the Wound, it will be ſo much 
the better. | | 
Receipt againſt the Plague. 
FAKE of Rue, Sage, Mint, Roſemary, Wermwood and La- 
vender, a Handful of each, infuſe them together in a Gallon 


of White Wine Vinegar, put the whole into a Stone - pot cloſely ©. 


covered up, upon warm Wood Aſhes for four Days : After which 
draw off (or ſtrain through fine Flannel) the Liquid, and put it 
into Bottles well corked; and into every Quart Bottle, put a 
Quarter of an Ounce of Camphire. With this Preparation, waſh 
your Mouth, and rub your Loins and your Temples every Day ; 
ſnuff a little up your Noſtrils when you go into the Air, and carry 
about you a Bit of Spunge dipped in the ſame, in order to ſmell to 
upon all Occaſions, eſpecially when you are near any Place or Per- 
ſon that is infected. They write, that four Malefactors (who had 
robbed the infeſted Houſes, and murdered the People during the 
Courſe of the Plague) owned, when they came to the Gallows, 
that they had preſerved themſelves from the Contagion, by ufing 
the above Medicine only ; and that went the whole Time 
from Houſe to Houſe, without any fear of the Diſtemper. 


How to keep clear from Buggs. 


FIRST take out of your Room all Silver and Gold Lace, then 
ſet the Chairs about the Room, ſhut up your Windows and 
Doors, tack a Blanket over each Window, and before the Chim- 


ney, 
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ney, and over the Doots of the Room, ſet open all Cloſets and 
Cupboard Doors, all your Drawers and Boxes, hang the reſt of 
our Bedding on the Chairbacks, lay the Feather-bed on a Ta- 
le, then ſet a large broad Earthen-pan in the Middle of the 
Room, and in that fet a Chaffindifh, that ſtands on Feet, full of 


Charcoal well lighted. If your Room is very bad, a Pound of 


rolled Brimftone ; if only a ſew, Half a Pound. Lay it on the 
Charcoal, and get out of the Room as quick as poſſibly you can, 
or it will take away your Breath: Shut your Door eloſe, with 
the Blanket over it, and be ſure to ſet it ſo as nothing can catch 
Fire, If you have any India Pepper, throw in with the Brim- 
ſtone, You muſt take care to have the Door open whilſt you lay 


in the Brimftone, that you may get out as ſoon as poſſible. Don't 


open the Door under fix Hours, and then you muſt be very careful 
how you go in to open the Windows; therefore let the Doors 
Rand open an Hour before you open the Windows, Then bruſh 
and ſweep your Room very 
or boiling Water, with a little unſlacked Lime in it, get a Pint 
of Spirits of Wine, a Pint of Spitit of T urpentine,. and an Ounce 
of Camphire ; ſhake all well r, and with a Bunch of Fea- 
thers waſh your Bedftead well, and ſprinkle the reft over the 
Featherbed, and about the Wainſcot and Room. 

If you find great Swatms about the Room, and ſome not dead, 
do this over again, and you will be quite clear. Every 8 
and Fall, waſh your Bedſtead with Half a Pint, and you will ne- 
ver have a Bugg; but if you find any come in with new Goods, 
or Box, c. only waſh your Bedſtead, and ſprinkle all over your 
Bedding and Bed, and you will be clear; but be ſure to do it as 
ſoon as you find one. If your Room is very bad, it will be well 
to paint the Room after the Brimſtone is burnt in it. 

his never fails if rightly done. 
An effectual Way to clear the Bedſtead of Buggs. 


| TAKE Quickſilver and mix it well in a Mortar with the White 


of an Egg, till the Quickſilver is all well mixt, and there is 
no Blubbers; then beat up ſome White of an Egg very fine and mix 
with the Quickfilver till it is, like a fine Ointment, then with a 
Feather anoint the Bedſtead all ver in every Creek and Corner, 
and about the Lacing and Bindigg, where you think there is any. 
Do this two or three Times, anch it is a certain Cure, and will not 
ſpoil any Thing. 1 go 
Directions to the Houſe-maid. 


21 all over it, and that will gather up all the Flew and Duſt, 


prevents it from riſing, cleans the Boards, and faves the Bedding, 


Pictures, and all other Furniture from Duſt and Dirt. 
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